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ILSON & COMPANY have proved from experience 
W tha products displayed “up front” are a sales-jump 
ahead of the others. That’s why their branded Pure Pork 
Sausage is packaged in “Cellophane.” 

Dealers give star display position to “Cellophane” 
wrapped sausage, becausethey havefound that “Cellophane” 
cellulose film helps sales move faster. It permits safe open 
display that attracts shoppers’ attention. Its 100% visibil- 
ity lets customers see what they’re getting. And the bright 
label impresses the brand name... reminds housewives to 
buy that brand again! 
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> If you’d like experienced packaging help, 
at no obligation, just write to “Cellophane” 


‘i aateaeal tno teieigeninat Division, Du Pont, Wilmington, Delaware. 
E. I. du Pont de Nemours & Co. (Inc.) 











Peters Packine Co., linc. 


EF McKEESPORT 


Say4— _ 


“Our BUFFALO Smokemaster is working most satisfactorily and its performance is most 





















pleasing to us.” 


ANOTHER PROMINENT USER WRITES— 


“We have used this remarkable unit for fifteen months and find it does an excellent job. 
We now have ample smoke density at only a fraction of our former cost. It eliminated 
the need of any other fuel for smoke generation other than dampened sawdust and, at 
the same time, greatly reduced the quantity of sawdust formerly used. Perhaps even 


more important, we have complete control over smoking conditions with less fuss and 
bother.” 


These reasons plus remarkable savings in smoking time and labor are why progressive 
pork packers are investigating and discarding antiquated methods and installing the 


BUFFALO Smokemaster. Write today for full information. 





Easily Adapted to 
Air Conditioned or 
Stationary Smokehouses 


JOHN E. SMITH’S SONS COMPANY oor eee eee ot doa 
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(TRADE MARK) 


. Quality Bost Mire” 


The New Thin Casing for Pre-Processed Meat-Loaves, 
Boiled and Unboned Hams, Picnics, Kt. 


This is the new “tailor-made” casing of SYLPHCASE* quality 
developed to meet the packers’ exact requirements. 


It is thin but strong, with precise capacity control. It has 
superior transparency and sheen, to better display the tex- 
ture of your products. 


SYLPH-THIN is printable at low cost with your name, trade 
mark and a strong selling slogan. 


SYLPH-THIN casings are not offered for emulsion products 
and “stuffed” meats. For these we continue to recommend 
SYLPHCASE casings which are heavier. 


For economy in production and packaging cost, for a push- 
over factor in sales, you cannot afford to overlook 


SYLPH-THIN—‘“‘Quality’s Best Attire.” 
*Reg. U.S. Pat. Off. 


TRADE MARK Uniformity, Visibility, Strength 
SYLVANIA INDUSTRIAL CORPORATION 
SYLPHCASE DIVISION 


ive and Sales Offices: 122 E. 42nd St. New York Works 
taelalasl Sold 


Fredericksburg, Vo 
Representatives 
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O wonder George A. Hormel & Co. is proud 
of the new bacon-slicing equipment re- 
cently installed in its San Francisco Branch. In 
perfect accord with this company’s strict regula- 
tions of sanitation and efficiency, both conveyor 
belts and all tables are of bright, easy-to-clean 
U-S-S Stainless Steel. Parts of the slicer itself are 
also stainless. 

Here is another example of the way progres- 
sive packing plants are using U-S-S Stainless 
Steel. It reduces spoilage losses . . . prolongs the 
useful life of equipment . . . reduces annual re- 


USS STAINLESS STEEL 


AMERICAN STEEL & WIRE COMPANY, Cleveland, Chicago and New York 
CARNEGIE-ILLINOIS STEEL CORPORATION, Pittsburgh and Chicago 
COLUMBIA STEEL COMPANY, San Francisco 
NATIONAL TUBE COMPANY, Pittsburgh 


“CUTS CLEAN-UP TIME, 
PROMOTES SANITATION, 
IMPROVES APPEARANCE” 


— says Hormel 









placement costs . . 
on inspectors. 

Year by year, inspection standards are becom- 
ing stiffer, so why not lay out a program now, 
calling for regular, periodic replacements of worn- 
out or obsolete equipment with U-S-S Stainless 
Steel. No other surface is so easy to keep clean 
and sterile. No other surface offers as positive 
protection against contamination. And its useful 
life is practically without limit. Write today for 
names of fabricators who can supply you with 
equipment of U-S-S Stainless Steel. 


. makes the best impression 


United States Steel Export Company, New York + Scully Steel Products Company, Chicago, Warehouse Distributors 
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Heavy-duty tires, dual rear wheels and other special equipment shown are extra 


A FORD ON YOUR JOB 
means money in your pocket 


There are a number of ways to look at truck economy. First cost 
is an item. Operating and up-keep costs are important. But there’s 
still another angle that deserves sharp examination. It’s this: 


Ford units are fast, easy to handle, sturdily built. Youcan haul 
a big load swiftly, keep high speeds when necessary, and 
thus, by cutting down the amount of time spent on a given 
job, you can keep the unit profitably at work more hours 
per day. That means money in your pocket. Try a Ford on 
your job. Ask any Ford dealer about an “‘on-the-job”’ test. 


FORD TRUCKS 


FORD MOTOR COMPANY, BUILDERS OF FORD V-8 AND MERCURY CARS, FORD 
TRUCKS, COMMERCIAL CARS, STATION WAGONS AND TRANSIT BUSES 









Visit the new Ford Expositions at the two 
Fairs, New York and San Francisco, 1940 
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Careful Grading of Armour’s Natural Casings Means 


“A Perfect Fit” for Your Sausages! 


e@ And it’s that “fit” that gives your sau- 
sages the appetizing, well-filled appearance 
that means so much to sales! 

You can always be sure of that advantage 
when you use Armour’s Natural Casings. . . 
because they’re so accurately graded for size 
by Armour’s experts you can count on them 
to fulfill your requirements exactly. 

Of course, Armour’s Natural Casings are 
graded for quality, too... and that means 
uniform perfection ! 


Nor are these the greatest advantages of 
Armour’s Natural Casings. Remember that 
they are natural protectors of your products’ 
fresh juiciness ! 

Remember, too, that Armour’s Natural 
Casings permit the great smoke penetration 
that gives them the flavor you want! 

Armour’s Natural Casings are your logical 
choice. Phone your Armour Branch House 
today for last minute quotations and fast, 
efficient service. 


ARMOUR’S NATURAL CASINGS 
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Retailers Asked 
To Cooperate In 


Meat Promotion 


E’VE got an honest product and 

an honest story to tell about it. 
The two make a winning combination,” 
stated Wesley Hardenbergh, president 
of the Institute of American Meat Pack- 
ers in telling the fifty-fifth annual con- 
vention of the National Association of 
Retail Meat Dealers in St. Paul, Minn., 
about the meat advertising campaign 
now being planned by the industry. 

George A. Eastwood, president of Ar- 
mour and Company, and R. C. Pollock, 
general manager of the National Live 
Stock and Meat Board, also spoke before 
the convention which was held from 
August 4 to 9. 

In describing the campaign, Mr. Har- 
denbergh outlined the many possibili- 
ties which it offers meat retailers for 
increasing their volume of business. 


Advertising Helped Others 


“The beauty of it is you don’t have to 
help anybody but yourself to make the 
campaign a big success,” he stated. “Re- 
tailers and packers will do a good job 
for themselves if each will use this cam- 
paign to build their business. That is all 
that will be needed. The campaign will 
go over in a big way. It isn’t a case of 
helping the producers or helping the re- 
tailers or helping the packers or anyone 
else. If we all will do a good job of 
helping ourselves, we’ll help everybody.” 

Advertising has worked for other 
industries, and those in the meat indus- 
try sincerely hope and believe that it 
will work for the best advantage of this 
industry, Mr. Hardenbergh explained. 


_ “The experience of the industry dur- 
ing a recent promotion of pork sausage 


INCOME PAYMENTS 






100 


SEASONALLY ADJUSTED 1929 = 100) 


links and liver sausage encourages us 
to believe that advertising can and will 
do a good job for meat,” he stated. 
“Sales of pork sausage links during the 
February period of the campaign in- 
creased 14 per cent as compared with a 
similar period the year before. 

“Seventy per cent of the companies 
reporting to the Institute had increases 
in the sales of sausage links; one-fifth 
of all companies reporting showed in- 
creases of 30 per cent and more than 
one-third of the companies reporting 
showed increases of 20 per cent or 
more.” 


Reports from a number of companies 
on changes in volume during the liver 
sausage campaign showed an average 
increase of 30 per cent in production of 
liver sausage in April, and 13 per cent 
in May as compared with the corre- 
sponding period a year earlier. 


Eastwood Urges Cooperation 


Closer cooperation between livestock 
producers, meat packers and retailers in 
discharging their social responsibilities 
was urged by Mr. Eastwood, who spoke 
of the meat industry’s readiness to ful- 
fill any demands made on it in a na- 
tional emergency. 


“Nothing is more important to a 
country, whether it is at war or peace, 
than a reliable, and adequate food sup- 
ply, efficiently distributed,’ Mr. East- 
wood said. “This responsibility rests 
first with the nation’s farmers, second 
with packers and finally with dealers. 

(Continued on page 29.) 





PURCHASING POWER RISING 


Indices of income payments and factory 
employment and payrolls, both of which 
furnish evidence on consumer ability to 
buy meat products, are now rising under 
the stimulus of the preparedness program. 








MONTHLY DATA 


PAYROLLS 
(UNADIUSTED) 


FACTORY EMPLOYMENT & PAYROLLS 
(1923 - 25 = 100) 


Employers Would Have to 
Rehire Trained Conscripts 


Some provisions of the military con- 
scription act, as reported out by the 
Senate military affairs committee, 
would affect employers in the meat 
packing industry. The Senate bill would 
require employers to re-employ released 
trainees unless it would be impossible 
or unreasonable to do so; would subject 
employers in interstate commerce to a 
charge of unfair labor practice in event 
of failure to re-employ a former worker 
who had undergone training, and would 
authorize the National Labor Relations 
Board to institute court proceedings to 
compel such rehiring. 


WAGNER ACT HEARINGS 


The Senate labor committee will begin 
secret hearings next week on House- 
approved amendments to the National 
Labor Relations Act. Representatives 
of the American Federation of Labor, 
the National Association of Manufac- 
turers, Congress of Industrial Organiza- 
tion and members of the National Labor 
Relations Board will be heard. The com- 
mittee decided that extensive hearings 
on the subject are available for study, 
eliminating need for open hearings. 


NAME DEFENSE FOOD CHIEF 


George Livingston, Champaign county, 
Ill., has been named chief of the food 
supply section of the agricultural divi- 
sion of the National Defense Advisory 
Commission, Chester C. Davis, head of 
the agricultural division, announced on 
August 1. Among Mr. Livingston’s 
duties will be the direction of surveys 
on plant capacity, storage facilities, 
supplies and other related information 
pertaining to the nation’s food industry. 


MONTHLY DATA 
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Basic Steps in Speedy, 
Legible, Economical 


Meat Branding 


By JOHN H. PAYTON 
Great Lakes Stamp & Mfg. Co., Inc. 


and meat products to stimulate 
consumer brand preference and 
prevent substitution has long been rec- 
ognized by the meat packing industry. 
With modern branding methods, the 
packer or sausage manufacturer may 
rapidly and efficiently provide fresh 
beef, pork or other meats, sausage prod- 
ucts and meat loaves, hams, bacon and 
other cured pork items with his own 
company trade mark. The simplicity 
and low cost of branding, moreover, 
make it unnecessary for the packer to 
be satisfied with anything less than 
complete identification of product. 
Branding methods employed by dif- 
ferent packers vary in detail to some 
extent, just as do other operations in 
the industry. However, there are cer- 
tain basic steps which make for fast, 
legible, economical branding. It is the 
intention of this article to describe some 
of the more common branding opera- 
tions as they are practiced or recom- 
mended by typical packers and sausage 
manufacturers. 


Tine desirability of identifying meat 


Packer Brands Five Grades 


In branding its beef, the Wimp Pack- 
ing Co., Chicago, divides carcasses into 
five grades, ranging from Wimp’s Baby 
Beef and Blue Ribbon to Wimp’s Econ- 
omy. Leroy Wimp, general manager of 
the company, outlines an effective beef 
branding procedure as follows: 

Following application of the federal 
inspection brand, a beef grader goes 
through the cooler with tags of different 
colors, each representing one of the 
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packer’s brands. Inspecting carcasses 
for quality, finish and conformation, he 
applies proper tag to each animal. When 
grader’s work is well along, employe 
with roller-type brander starts to mark 
the carcasses, beginning with the top 
grade animals and completing one class- 
ification before changing brander die 
and beginning on another. 

The brander, according to Mr. Wimp, 
taking time to place his brand carefully 
and obtain a clean-cut impression, can 
mark the carcasses at about two per 
minute, or even more rapidly. With ani- 
mal hanging from rail, the roller-type 
branding instrument is brought firmly 
and smoothly down the carcass adja- 
cent to the “split.” Brander should take 
care to keep die of branding instrument 
clean. 


When to Brand Beef 


Mr. Wimp’s experience indicates that 
the best time to brand beef is after a 
chill of about 24 hours, or eight hours 
or so after removal of beef clothing. At 
this time, the meat is pliable. If de- 
layed, the branding operation goes less 
rapidly because the meat grows harder 
and the brander must be pressed more 
firmly against it. Getting a neat, legible 
brand is accordingly made more difficult. 

One of the most important things to 
consider in ribbon branding beef, Mr. 
Wimp states, is whether the brand will 
be obstructed by the federal inspection 
mark, weight tickets, or other mark- 
ings. All such markings and tickets, he 
recommends, should be placed back at 
least 3 or 4 in. from the split, allowing 


900 SKINNED 
HAMS PER HOUR 


Efficient procedure used 
by Reliable Packing Co., 
Chicago, in branding 
skinned hams and bel- 
lies. Scraper (left) 
scrapes water from hams 
and places them in 
proper position on con- 
veyor. Man across from 
brander tosses hams 
through  stockinetting 
horn. Others keep fresh 
stockinette in position 
and tie ends prepara- 
tory to racking. 


BRANDING DERINDED BELLIES 


Roller-type brander, electrically heated, is 

used. Branding iron is run across ink pad 

between markings. In actual practice, 

bellies are placed in racks holding several 
at a time. 


plenty -of room for the ribbon brand. If 
obstructed or obliterated, the latter 
loses much of its merchandising value. 


In applying the brand, a government 
approved ink of brown or violet color 
may be used. This ink is, of course, 
edible and entirely harmless. Even 
though brand may not appear intense 
when first applied, no attempt should 
be made to go back over it, as this will 
generally produce a blurred impression 
and necessitate trimming to repair the 
damage. The original brand will soon 
intensify automatically as it takes up 
moisture in the cooler. 


Ham Branding Efficiency 


Reliable Packing Co., Chicago, con- 
ducts efficient branding operations on 
its regular and skinned hams. The gen- 
eral procedure used by this company is 
illustrated in an accompanying photo- 
graph. As trimmed, washed hams on 
conveyor approach group of employes 
for branding and stockinetting, they are 
first handled by worker who removes 
excess water with bell scraper. This 
employe places the hams with shank end 
pointing in direction of conveyor travel. 


The brander, provided with an electric 
flat-type branding iron and ink pad on 
stand, quickly marks each ham when it 
approaches him on conveyor. Brander is 
pressed against ink pad after each ap- 
plication. When crew is operating in 
full force, about 15 hams per minute, or 
900 per hour, can be branded, accord- 
ing to John Pinta, smoked meat pro- 
duction foreman. The ink is dried im- 
mediately by the heat of the electric 
branding iron, and no smears result. 

Employe standing across the conveyor 
from the brander tosses hams through 
a stockinetting: horn situated a short 
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distance above the conveyor table. Men 
at other end of horn keep new stocki- 
nettes in position to receive hams, tie 
stockinettes and hang up hams pre- 
paratory to further processing. 


Cost of Operation 


According to Mr. Pinta and Jack 
Warren, superintendent of operations at 
Reliable, the labor cost of soaking, 
washing, branding and hanging 10/12 
lb. hams in stockinettes runs about 15c 
per 100 lbs. The brand mark carries 
a code date showing the packer when 
the hams were branded and _ stocki- 
netted; the packer can easily change 
this date by inserting new code letters 
daily. 

The Reliable company also brands 
bellies on this conveyor. Production fig- 
ures given by Mr. Pinta on bellies rang- 
ing from 10 to 16 lbs. were 13 to 15 per 
minute and about 18 per minute on 
bellies weighing from 5 to 10 lbs. In 
branding bellies, two different irons are 
kept hot, since the firm uses two brands. 
Fast production is possible with bellies 
because the stockinetting operation is 
eliminated. The scraper merely sorts 
the bellies into the two classifications as 
they pass him on conveyor. 


ot 


NO BRAND 
OBSTRUCTIONS 


Leroy Wimp, general 
manager, Wimp Pack- 
ing Co., demonstrates 
importance of having 
federal inspection 
stamps and sales tickets 
back sufficiently far 
from split to allow room 
for the packer’s ribbon 
brand on beef carcass. 
A brand which must 
cross other markings be- 
comes blurred and loses 
much of its merchandis- 
ing value. 


Another Chicago packer brands de- 
rinded bellies at approximately 300 per 
hour, using an electrically heated, 
roller-type brander. Procedure followed 
here is to place bellies in vertical posi- 
tion in rack holding seven or eight 
pieces. Bellies are then branded on edge 
(see photo). The branding operation is 
performed immediately after bellies are 
removed from forming box or bacon 
press. Brand is applied smoothly and 
rapidly by drawing roller down edge of 
belly, toward operator. Roller is run 
across ink pad between brands. 


Branding in Sausage Plant 


Branding of theuringer, fresh and 
smoked liver sausage, wieners in nat- 
ural casings and other product is a 
regular practice at the plant of Maier 
& Co., Chicago, producers of Golden 
Oak products. Electrically heated 
branders are used in each case, insuring 
immediate drying of ink upon applica- 
tion of brand. 

Joe Menzl, sausage foreman of the 
plant, points out that theuringer or liver 
sausage may be branded rapidly and 
legibly while hanging on smokestick in 
cooler, provided meat is in proper state 
of firmness when brand is applied and 


orale 
= GOOD BRANDING 
Nee PROMOTES SALES 


O. B. Joseph (left), 
president, James Henry 
Packing Co., Seattle, 
Wash., looks over some 
of the company’s attrac- 
tively branded product 
with J. H. Payton, Great 
Lakes Stamp & Mfg. 
Co., author of accom- 
panying article. The 
Seattle concern has 
found branding one of 
its greatest merchandis- 
ing allies in promoting 
sales of its ‘Sunized” 
vitamin D sausage and 
its other product. Mr. 
Payton’s article describes 
efficient branding 
methods used by various 
packers and _ sausage 
manufacturers. 
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BRANDING SAUSAGE ON STICK 


Marking braunschweiger in sewed hog 

bung with electric brander. Product is 

firmly supported by hand to insure that 

casing receives full impression. Heated 

iron dries ink immediately. Production 

figures on branding are given in accom- 
Panying article. 


operator is careful to support sausage 
against the pressure of the branding 
iron, in order to insure a full impression 
on the product. 

This company brands Golden Oak 
theuringer in sewed hog bungs after 
approximately 24 hours in the cooler, 
according to Mr. Menzl. A black gov- 
ernment approved ink is recommended. 
Since the casing of the theuringer tends 
to be greasy, it is best to wipe off the 
casing with a moist cloth before apply- 
ing the brand. Sausage is supported by 
hand of operator and branding iron 
brought down smoothly midway be- 
tween the sewed seams for best appear- 
ance. 


Marking Liver Sausage 


The procedure for liver sausage is 
similar, except that this product may be 
branded sooner (about 12 hours after 
being placed in cooler for the smoked 
product and 8 hours for the fresh va- 
riety), and that no preliminary wiping 
of casing with moist cloth is required. 
The company finds brown ink desirable 
for these products. Method of branding 
sausage while it is hanging on stick is 
shown in an accompanying photograph. 

According to Mr. Menzl, one man can 
brand about 450 lbs. of theuringer and 
liver sausage in 15 or 20 minutes, as 
well as bologna in beef middles and beef 
bungs. When this sausage product is 
artificially colored or has been heavily 
smoked, the black branding ink shows 
up well; otherwise, the brown ink, simu- 
lating an actual burned brand, provides 
a legible and pleasing impression. 

For branding Polish sausage and ring 
bologna, double electric branding irons 


(Continued on page 39.) 
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Packers Enthusiastic About 


Meat Campaign Presentation 


HE finest program for the meat 
industry I have ever seen.” 


“The greatest opportunity for 
increased earnings ever presented to the 
meat industry.” 

“This is our chance to take the selling 
of meat off the auction block and to put 
it on a merchandising basis.” 

“It beats anything I ever saw. When 
do we start?” 

Those are a few of the comments 
made by more than 200 meat packers 
who already have seen the presentation 
of the proposed advertising and mer- 
chandising campaign being given at re- 
gional meetings of the Institute of 
American Meat Packers now being held 
in the South, the West and the North- 
west, 


"Show" Makes a Hit 


Each city the “road show” has vis- 
ited has set a new high mark in en- 
thusiasm and recognition of an op- 
portunity to put the industry on an ex- 
panding basis, on a basis of earnings 
commensurate with investment, sales 
and service. 

The enthusiastic applause following 
the presentation in one city was so great 
that it stopped the meeting program 
for several minutes. Practically every 
packer in every regional meeting area 
—members and non-members of the In- 
stitute—has attended the meetings. At- 
tendance at the regional meeting ap- 
parently has become a “must” on every 
packer’s program. 

Representatives of the Institute and 
the Leo Burnett advertising agency 
now have completed showings in Fort 
Worth, Dallas, Houston, San Antonio, 





Phoenix, Los Angeles, San Francisco, 
and Portland, Oregon. 

This week they move further into 
the Pacific Northwest, with showings 
at Seattle Monday night, August 12, 
Spokane at noon on August 14, Boise 
on Thursday evening, August 16, and 
Denver on Monday evening, August 19. 
Reservations which have been received 
from each of these cities indicate that 
the attendance will exceed that of any 
previous industry meetings. 


Two Opportunities Seen 


Packers who have attended meetings 
already held have expressed themselves 
as seeing an opportunity in the cam- 
paign in two distinct directions: 

1.—A chance to increase sales of meat 
by giving people the sound reasons 
which are available for doing what 
people want to do—eat meat more often. 

2.—An unprecedented opportunity to 
use the impetus and enthusiasm of the 
campaign as a means to improve the 
sale of meat through the cooperative 
efforts of individual meat packers 
throughout the country. 

Seores of packers have expressed 
themselves on the foregoing subjects to 
regional chairmen and to the Institute 
representatives who are conducting the 
meetings. 

They see in the campaign the chance 
the industry has needed to improve its 
method of selling and to merchandise 
products on a sound basis. As more 
than one meat packer has stated, the 
search for better merchandising has 
been entirely over-shadowed by the 
search for a lower price. 

Mass individual attention has not 


LOS ANGELES REGIONAL MEETING SETS RECORD 


Typical of the enthusiastic groups which are gathering for the campaign “road show” 
was this regional meeting at Los Angeles, Calif., on July 31. Attendance was the largest 
at any Los Angeles regional meeting. 
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been focused on the merits and the un- 


deniable appeal of the products of the 
meat industry. Packer after packer 


who has seen the presentation has ree. © 
ognized in it an industry opportunity © 
to develop a program which really mer. ~ 
chandises meat. As one leading meat — 


packer in the West stated: 


“For years we have tried to tell our 


salesmen to sell better. However, never 
has there been an effort on the part of 


every packer actually to sell our prod. | 
ucts on the basis of their real values, © 
The industry has recognized the pos- | 
sibilities of such a move for decades, © 
Individually, we do a good job; if we — 
didn’t, we wouldn’t be in business. Col- © 
lectively, many of us could do a better ~ 


job. 


interested in progress must see and act 
on this opportunity.” 


The advertising presentation is being ~ 


given by Richard N. Heath of Leo 
Burnett Company, Inc., the advertising 
agency working on the campaign, 
Homer Davison, vice president of the 
Institute and John Moninger of the 
Institute staff. 


The campaign will soon be brought to 
the attention of packers in other sec- 
tions of the country. 


ROBINSON-PATMAN LAW TEXT 


Publication of a “Robinson-Patman 
Guide Book,” containing explanations 
in layman’s language of all of the im- 
portant rules laid down by the Federal 
Trade Commission in settled and pend- 
ing cases under this complex business 
law, has been announced by the Ameri- 
can Institute of Food Distribution, Inc., 
New York City. 

This is one of the first attempts to 
chart the full meaning of the law, 
according to the Food Institute’s an- 
nouncement. Congress supplied the 
wording to the law. Its actual appli- 
cation to hundreds of situations has 
been worked out by the Federal Trade 
Commission. 


The guide book is thought to be par- 
ticularly timely, according to the an- 
nouncement, in that it contains a com- 
plete discussion of selling on a so-called 
direct basis, as adopted by the Great 
Atlantic & Pacific Tea Co. Among other 
points discussed in the guide book are 
the relative prices charged by a manu- 
facturer for his national and private 
brand merchandise; proper allocation 
of savings in the cost of manufacture, 
sale and delivery; payment by a manu- 
facturer for advertising and promotion 
work performed by a distributor, ac- 
ceptance of lower price; meeting com- 
petition; functional discounts; use of 
the basing point pricing system; future 
contracts; accommodation sales and 
penalties under the law for violation. 
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“Here we have a great, industry-wide © 
movement, something for us individu- © 
ally to fasten our merchandising efforts ~ 
into, wherever we may operate. If we | 
don’t take advantage of it, where wil] © 
the industry drift? When shall we have © 
another such chance? A packer who is © 
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LOTHING beef is not an opera- 
. C tion which should be absolutely 
° standardized for all cattle and in 
all localities. Since the same method 
0 does not give best results for all types 
z: of cattle, I believe that there should 
be considerable elasticity in the pro- 
cedure followed within a plant, with the 
general practice modified to fit the char- 
; acteristics of individual carcasses. 
The operation performed by the 
n shroud pinners is somewhat similar to 
S that followed on an automobile assembly 
- line. On the assembly line, certain 
i] workers place a definite number of 
- screws in the scuff plate of the door 
s sill, or may put a definite number of 
i- nuts or bolts in the chassis. The num- 
as ber of screws or bolts used is prede- 
termined and it would not be possible 
0 for the operator to improve the product 
y, by addition of more screws or bolts. 
\- In this respect, however, shroud pin- 
e ning should differ from the automatic 
i- procedure of the assembly line. Very 
iS frequently the addition of extra shroud 
le pins will improve the appearance of the 
finished product. Packers have given 
“. considerable attention to the appearance 
- and eye appeal of packaged meats; I 
= believe that similar interest in clothing 
d cattle would result in greater appeal 
t and better prices. 
: Hot- or Cold-Clothing? 
1- Some plants favor hot-clothing and 
e others cold-clothing. When one of these 
n methods is used in a plant, it is gen- 
ey erally employed 100 per cent, and no 
1- attempt is made to use a combination 
n of shrouding methods. These packers 
.= fail to realize that some carcasses may 
\- respond to one type of treatment, but 
if that others must be handled differently 
e and given extra attention if best results 
d are to be obtained. 
While some packers employ neck rags, 
The National Provisioner—August 10, 1940 





By R. E. HOFFER 


Industrial Engineer 


kidney rags and wood skewers for plug- 
ging the kidney vein, others do not. Use 
of rags and skewers largely eliminates 
inside blood stains and a slightly 
greater percentage of blood is retained 
in the carcass, adding to the dressed 
weight. Removal of stains is costly. 
These points are of greatest importance 
when the meat is sold at plants and 
branches where buyers make their selec- 
tion in the cooler. 

It is recognized that not all short- 
comings in carcass appearance are due 
to improper clothing. Washing is im- 
portant and sometimes is not done as 
thoroughly as it should be, especially 
under the skirt, chimes and around the 
inside of the neck. 


Improper outside washing before 
clothing may detract from the appear- 
ance of the carcass. For example, high 
pressure sprays are not suitable for all 
types of cattle; if the carcass fat is 
rather soft, the high pressure spray may 
leave marks on the fat. Fan type sprays 
are not in general use but they appear 
to be less harmful to carcass appearance 
and do a better cleaning job than 
can be obtained with the straight 
shower type sprays. 


Two Methods Compared 


Let us compare the shrouding meth- 
ods used in two plants, one located in 
the North and the other in the South. 
Both have killing speeds of 40 head per 
hour. 

The southern plant uses the hot- 
clothing method, placing the clothing 
on the cattle while wet. It is necessary 
to employ a squeegee operator to re- 
move excess water and moisture after 
shroud pinning operation is completed. 





SHROUD PINNING 


SHANK RAG ano SHrRovD, 
1PIN 

RUMP ano RounD 

12 TO 14 PINS 








SHANK 5 PINS 


LOIN 
97017 PINS 


BACK BONE PINS 
l2 7014 PINS 


FLANK ANoPLATE 
1S To ZO PINS 


RIBS ano CHUCK 
8 7T0/0 PINS 


LONG NECK Pin 
GENERAL AVERAGE 65 PINS PER SIDE FOR 





Fit The Beef Clothing Method 


To Carcass Characteristics 





SOFT, FAT CATTLE 








The operation sequence in the south- 
ern plant is as follows: 


OPERATORS DESCRIPTION OF OPERATIONS 


One Shrouder Places shank rags over hind shanks; 
dips shrouds in hot water tank, 
drains and places clothing over two 
half carcasses and attaches with 
two pins per head. 

One Shrouder Pins clothing around rump and 
round, 24 to 28 pins per head; pins 
at hind shank, 10 pins per head. 


One Neck Pins shroud at neck- with 10 pins 


Pinner per head and pins shroud at flank 
and plate with 30 to 40 pins per 
head. 

One Scaler Records weight; pins clothing at 


loin end and short loin with 18 to 
34 pins per head; pins along back 
bone with 24 to 28 pins per head, 
and at ribs and chuck with 16 to 20 
pins per head. 


One Squeegee Squeegees water from clothing; 
Operator washes pins; assembles hooks for 
identification tags and applies tags. 


Five workers are used in clothing and 
scaling. The fat covering the carcasses 
is generally soft and it is necessary to 
press it into the desired shape with the 
hand squeegee and a_ well-secured 
shroud. The beef has good appearance 
after the clothing has been removed, 
being not unlike northern corn-fed 
cattle. The actual unit cost at 40 head 
per hour is 7c per head clothed and 
scaled. 

The operation sequence in the north- 
ern plant, where cold-clothing is em- 
ployed, is as follows: 


OPERATORS DESCRIPTION OF OPERATIONS 


One Scaler Grades canners and cutters; tags 
sides with identification tag; records 
weights; places kidney rags; skew- 
ers kidney vein and fat, and helps 
place clothing. 


One Shrouder Places shank cloths: places and pins 
shroud over rump; assembles hooks 
for identification tags and obtains 
shrouds and pins from beef cooler. 


Shroud Pinner Pins sides and neck and stamps cod. 


Only about one third as many pins 
are used in the northern plant as in 
the southern unit. The actual unit cost 
at 40 head per hour amounts to 4.5c 
per head shrouded and scaled. The dif- 
ferential between northern and southern 
plant costs, in this case, is about 3c per 
head. The main difference is in the 
number of pins used at the rump, loin 
end, short loin, rib and chuck sections to 
hold the clothing close to the carcass. 

The accompanying sketch shows how 
the pins are used in the southern plant 
to obtain sides with excellent appear- 
ance. 


Use Both Methods 


Packers should check the appearance 
of their beef at regular intervals to 
determine whether or not their clothing 
methods should be modified. As men- 
tioned earlier, the practice of using one 
shrouding method for all types of cattle 
is not in accordance with individual 
carcass variations in fat covering, etc. 
In the southern plant discussed here, it 
appears that excessive care is being 
devoted to the shrouding of all cattle, 
while in the northern plant some car- 

(Continued on page 37.) 
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20 SECONDS FROM SLICER TO PACKAGE 








To keep pace with today’s in- 
dustrial progress, bacon slicing 
must be handled with greatest 
possible speed, to insure the best 
appearing, and therefore the most 
salable bacon. 


Examine the various packets of 
bacon at any meat counter and 
you'll be surprised to note the 
great difference in color. Ask the 
merchant which brand sells fast- 
est and invariably he will point 
out one, perhaps two brands and 
you'll notice that the outstanding 
feature of the big sellers is their 
fresh-looking, appetite-appealing 
color. 


Follow these brands back to 
their packing plants and you'll 
discover that extreme care is 
taken in slicing and wrapping. 
To a considerable extent, that’s 
where the salability of packaged 
bacon is determined. 


The most important factor in 
maintaining a rich “bloom” on 
bacon, is that after slicing, it is 
not exposed to the air any longer 
than is absolutely necessary. 


According to stop-watch tests 
recently made in the bacon room 
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of one of America’s leading pack- 
ing plants, with U. S. Heavy Duty 
Slicers installed, no more than 20 
seconds elapse between slicer and 
package. This applies to the popu- 
lar half-pound packets and also to 
one-pound layer platter packs. 


Another big advantage of U.S. 
equipment is that bacon can now 
be sliced at relatively high tem- 
peratures with room temperature 
as high as 60 degrees F. Bacon 
does not have to be “sharp” frozen 
for slicing on the U.S. From slab 
to package, it is kept at a more 
even temperature. When frozen 
for slicing and later subjected to 
higher temperatures, slices crack, 
fat separates from lean and color 
fades very noticeably. 


The U. S. shingles uniform 
slices with clean edges right onto 
the conveyor. Groupers, scalers 
and packers have little occasion to 
touch the sliced bacon with their 
fingers. Generally speaking, scal- 
ers rarely find it necessary to add 
extra slices. 


This modern, efficient unit will 
keep a production line busy, de- 


(Advertisement) 








One section of Bacon Slicing 
Room at Hunter Packing 
Co., East St. Louis, IIl. 


livering up to 8,000 pounds in an 
8-hour day. On the other hand, it 
is still a profitable installation 
when slowed down to accommo- 
date 3 or 4 workers in plants with 
limited sliced bacon outputs, say 
as low as 6,000 pounds a week. 
The U. S. takes bacon slabs up to 
27” long, 1314” wide and 4” thick. 


For Smaller Bacon Packers 


If you have a capacity of less 
than 4,000 pounds a week of sliced 
bacon, dried beef and boneless 
sliced ham and other meats, con- 
sider the U. S. Model 150-B that 
takes meats up to 24” long, 943” 
wide and 534” high. It slices and 
stacks any thickness from 7,” to 
#;”, and by using the Continuous 
Feed and Moving Conveyor, 
meats can also be sliced and shin- 
gled. 


* * * * * 


Interesting records of perform- 
ance of U. S. Heavy Duty Slicers 
in various size plants are given in 
illustrated catalog. Copy will be 
sent upon request to U. S. Slicing 
Machine Co., La. Porte, Ind. 
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ELECTRIC FLY KILLER 


Editor THE NATIONAL PROVISIONER: 


The solution to the problem of stable 
fly about the packinghouse, referred to 
by Plant Manager in the July 20 issue 
of THE NATIONAL PROVISIONER, may be 
the electric fly killer. 


While visiting Brookfield Zoo near 
Chicago, I noticed these fly killers in all 
the small animal houses. They were ap- 
parently doing a good job as very few 
flies were in evidence. 

We recently placed one of these fly 
killers in a livestock pen as an experi- 
ment. It has functioned very success- 
fully; in fact, it kills so many flies that 
it must be emptied once each day or 
oftener. We are so well pleased with it 
that we plan to buy more. While we 
do not expect these devices to keep the 
pens entirely free of flies, we are sure 
they will bring about a material reduc- 
tion in the fly population. 

These electric fly killers are made in 
several designs. They can be installed 
in rooms, pens, on screen doors and 
windows and at other locations where 
flies congregate. 


It is helpful to remember, in connec- 
tion with plans for fly control, that 
these insects do not travel any great 
distance. Most of the flies about a plant 
are hatched in the immediate vicinity. 
Therefore, it is important to keep build- 
ings and premises clean and free of ac- 
cumulated materials in which maggots 
can grow. Killing adult flies reduces the 
breeding stock and the number of eggs 
laid and the young hatched. 

CR. 2. 


PACKAGE RE-DESIGN 
Editor THE NATIONAL PROVISIONER: 
We recently re-designed our packages 
and labels. The change was made on 


the insistence of certain of our execu- 
tives and cost us considerable money. 


> 


The new packages and labels have been 
in use for several months, but there is 
no evidence that they have had any in- 
fluence on sales. 


We thought our new designs were 
decided improvements and _ possessed 
enough additional eye and sales appeal 
to attract more consumer attention and 
create greater desire for our products. 
However, we are beginning to think we 
were wrong, and wonder how packers 
determine whether or not a contem- 
plated package design possesses the 
characteristics necessary to make it 
popular with consumers. 

C.D g. 


Probably no meat merchandiser can 
accurately judge the influence which an 
untried package design will have on 
consumers and the degree to which it 
will influence sales. Package and label 
design is not an exact science, although 
much is known about the sales value of 
design, color, copy, etc., and the manner 
in which they should be combined for 
best results. 


A mediocre package may do a good 
selling job if displayed among other 
packages which are not outstanding. 
On the other hand, a well-designed 
package or label may fail to attract 
any unusual amount of attention if it 
is associated with other outstanding de- 
signs. The competition of the package 
is a factor which must be taken into 
consideration when evaluating any 
package or label. 

Package modernization, to be justi- 
fied, must improve the package. But 
improvement is not likely to result when 
purely arbitrary considerations influ- 
ence decisions as to which elements are 
required or are not needed to produce 
a package, wrapper or label which is 
attractive and has efficient selling force. 
A well known package designer said 
recently: 


“A new package does not improve 





NEW PRODUCTS FOR THE 
MEAT CANNER'S LINE 


MEAT canning department 

which handles only a few 
products may be able to turn out 
several more without increasing ca- 
pacity. 
@ A sales department which is selling 
only a few canned meat items can 
move a greater volume and wider 
variety at little extra cost. 
®@ Are these conditions true of your 
meat canning department? Would 
you like to expand your volume and 
offer your customers greater variety? 
®@ Beginning next week, formulas for 
a number of canned meat foods will 
appear in THE NATIONAL PRO- 
VISIONER. Several of these prod- 
ucts are unusual items which would 
“pep up” any canned meat line. 
Some of them have been specially 
developed for attractive yields. 
Watch for these formulas next week. 








The Packers’ Forum has been inaugurated to meet the growing need of meat 
plant executives and operating men for a meeting place for discussion of 
methods, the exchange of ideas and the solution of operating, merchandising 


and distribution problems. 


The Forum offers the processor who is seeking information an opportunity 
to make contact with others who can help him. The editors will make every 


effort to bring them together. 
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sales of a product because it is new, 
but because there have been incorpo- 
rated in its conception and production 
those basic elements which attract the 
eye, make the package outstanding in 
a constructive way, reflect the high 
quality and goodness of the product 
contained in it and otherwise favorably 
influence the consumer and arouse her 
desire to have the particular product in 
preference to other similar ones. 

“The successful package is not often, 
if ever, a chance combination of colors 
and design. It results from a shrewd, 
accurate analysis of merchandising 
problems; a broad experience to provide 
the knowledge of what’s been done be- 
fore; an up-to-the-minute contact with 
needs, styles and trends; a knowledge 
of design essentials and elements and 
how to use them; inventive ingenuity 
and an ability to organize and write 
copy.” 


LIST ILLINOIS BEEF BRANDS 


A summary of packer beef brands 
sold in Illinois, with each company’s 
designations arranged in decreasing 
order according to quality, will be in- 
cluded in a consumer circular on selec- 
tion of beef now being prepared under 
the direction of Sleeter Bull, professor 
of meats in the department of animal 
husbandry, college of agriculture, Uni- 
versity of Illinois. 

In compiling this information, Prof. 
Bull solicited the required data directly 
from each packer selling branded beef 
in the state, summarized it in mimeo- 
graphed form and returned copies to 
each packer for final checking. A brief 
introduction to the listing explains to 
the consumer the value of familiarity 
with packer brands for intelligent beef 
buying. 

Beef brands of 22 companies are con- 
tained in the mimeographed listing. 
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MADE ONLY BY 


THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 
ESTABLISHED 1877 
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PLANT OPERATIONS 


Ideas for Operating Men 





CUTTING STEAM COSTS 
By W. F. SCHAPHORST, M.E. 


Here is a handy method which the 
meat plant engineer or master me- 
chanic can use to determine the money 
saved per year by reducing tempera- 
ture of boiler flue gases. 

It is generally appreciated that a 
reduction in chimney flue gas tempera- 
ture is important. This decrease in tem- 
perature can be obtained in many ways. 
The most common are by: 


1.—Maintenance of the boiler in con- 
dition so that the hot gases will not 
short circuit through cracked or broken 
baffles. 

2.—Maintenance of constant gas ve- 
locity through all the boiler passes. 

3.—Cross-baffling. 

4.—Increasing radiation-absorption 
surface. 

5.—Modernizing the furnace. 

6.—Keeping the tubes free from 
ashes, soot and scale. 

7.—Installing an economizer. 

8.—Installing an air pre-heater. 

9.—Installing a superheater. 


Any equipment which makes good use 
of the heat in the exit gases will re- 
sult in a drop in flue gas temperature 
and save coal. Following is the method 
of determining the money saved by 
reducing flue gas temperature. It is 
necessary to know four things: 


1.—Present boiler efficiency. 

2.—Heat value of fuel being burned 
in B.t.u. per lb. 

3.—Temperature of flue gases before 
improvements were made. 

4.—Temperature of the chimney gases 
after improvements. 


First, multiply present boiler effi- 
ciency by heat value of the fuel in 
B.t.u. per pound and designate the re- 
sult as “A.” 

Subtract the temperature of the chim- 
ney gases after improvement from their 
temperature before improvement. Mul- 
tiply this difference by 457. Call the re- 
sult B. 

Divide A by B, add 1 to the quotient 
and call the result “C.” 

Divide the annual fuel cost before im- 
provement by C. The quotient is the 
result desired—the sum saved annually. 

A typical example of the solution of 
a problem by this method follows. 

Assume that boiler efficiency is 175 
per cent, heat value of the fuel is 12,000 
B.t.u. per lb, and that the flue gas tem- 
perature was 600 degs F. before im- 
provements were made and is now 500 
degs. F, If the annual fuel bill was $100,- 
000 before improvements were made, 


calculations by the above rule indicate 
that the annual saving will be $5,150. 


The rule is based on the assumption 
that the proper quantity of air will be 
used in the furnace after improvements 
have been made. Eighteen pounds of 
air to each pound of fuel burned is 
considered to be about the right pro- 
portion. 


ACCURACY OF LOW PRESSURE 
GAUGES 


The ammonia back pressure gauge 
operates day in and day out within a 
range of 10 lbs. Usually this gauge is 
not calibrated into less than 5-lb. grad- 
uations, but a gauge for this work 
should be selected with maximum and 
minimum operating limits of 20 to 25 
lbs. pressure and with the dial divided 
into 1-lb. graduations. 


Constant operation of the pressure 
hand in a range of a few pounds wears 
the rack and pinion gears and the gauge 
may stick when the pressure is above 
or below the average operating pressure 
range. This wear is not generally re- 
alized and may not be noticed, so that 
a gauge may become inaccurate without 
anyone being aware of the fact. 


Back pressure gauges should be 
checked frequently with a mercury 
standard. Pressure can be determined 
to within % lb. with this instrument 
because of the wide spacing between 
graduations. When using this gauge, 
the ammonia pressure balances an equal 
weight of the mercury column, the up- 
per end of which is open to the at- 
mosphere. 

This standard gauge is a very impor- 
tant tool in enabling the packinghouse 
engineer to check his back pressure 
gauge, maintain a high back pressure 


WATER FOR SOUTH 
AMERICAN PLANT 


Two complete Layne & 
Bowler wells and pumps 
supply the La Blanca 
plant of Armour and 
Company with nearly 
2,000,000 gallons of 
water each day. Install- 
ation was made by the 
International Water 
Supply Corp., Buenos 
Aires, Argentina. 
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and keep refrigeration plant operating 
costs low. This standard gauge should 
always be shut off before starting 
pump-outs. The pressure limit on the 
gauge is 35 lbs. and a pressure higher 
than this will blow the mercury into a 
storage reservoir at the top. The gauge 
is 6 ft. high. 


SELECTING INSULATION 


Important steam lines should be well 
insulated, because good insulation re- 
duces heat loss from 60 to 80 per cent 
and more. 

The insulation most frequently recom- 
mended for steam lines is what is 
known as “85 per cent magnesia,” which 
is a mixture of 15 per cent asbestos and 
85 per cent carbonate of magnesia. On 
high pressure steam pipe, 2 in. and 
smaller, a 2-in. thickness of this in- 
sulation should be used. On pipes from 
2 in. to 8 in. in diameter, a 2%-in. 
thickness is recommended; larger pipes 
may be fitted with 3 in. of insulation. 
Thinner insulation may be employed on 
lower temperature lines. 

There are many manufactured forms 
of insulation, available in rolls, sheets, 
corrugated form and as loose plaster. 
For hot underground pipes, a wooden 
cased asbestos of waterproof type is 
commonly installed. When heat is valu- 
able, almost any kind of insulation is 
better than no insulation at all. 


CANVAS PREVENTS SLIPPING 


Rubber boots and slippery floors pre- 
sent a serious accident hazard, partic- 
ularly in departments where employes 
work with knives. Where conditions 
warrant, this hazard may be reduced 
with strips of canvas about 18 to 20 in. 
wide and 6 to 8 ft. long. The canvas 
strips are soaked with water, placed on 
the floor and squeegeed. They may be 
wet down as required so they will cling 
to the floor. One safety supervisor re- 
ports this device has been used on oily, 
greasy and wet floors and has entirely 
eliminated slipping. The canvas is taken 
up at night and washed. 
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VETERINARY CONVENTION 


Newest methods developed to safe- 
guard the health of the nation’s food, 
work and military animals will be re- 
vealed at the Mayflower hotel, Washing- 
ton, D. C., August 26 to 30, when the 
American Veterinary Medical Associa- 
tion, largest organization of veterinari- 
ans in the world, assembles for its 
seventy-seventh annual convention. Dr. 
Cassius Way, New York City, is presi- 
dent of the association. Dr. John R. 
Mohler, chief of the Bureau of Animal 
Industry, is chairman of the Washing- 
ton committee on local arrangements 
for the convention. 


About 75 addresses and scientific 
papers will be delivered during the con- 
vention by outstanding veterinarians 
from all parts of the United States, 
Canada and Hawaii. Swine erysipelas, 
hog cholera and poultry diseases will be 
among the topics discussed. Another 
paper will deal with vitamin deficiencies 
and their relation to the testing of com- 
mercial dog foods. 


Large and small animal clinics, in 
which modern clinical methods of veter- 
inary science will be denionstrated, are 
to be staged in the grand ballroom of 
the hotel, with additional demonstra- 
tions at Fort Myer, Va., and the animal 
disease station at Beltsville, Md. Award 
of the twelfth International Veterinary 
Congress prize for outstanding contri- 
butions to veterinary science will be 
announced during the convention. Dr. 
Mohler won the award last year. 





JUNE MEAT CONSUMPTION 


Federally inspected meats available 
for consumption in June, 1940: 


Total Per 
consumption, capita 
Ibs. Ibs. 


BEEF AND VEAL 
1940 441,107,000 
pre > 452,721,000 
Pee 2,723,634,000 
re 2,596,504,000 


June, 
June, 
6 mos., 
6 mos., 


PORK (INC. LARD) 
1940 652,805,000 
eee 566,926,000 
PS ee 3,903,534,000 


6 mos., 1939...........3,200,746,000 


June, 


LAMB AND MUTTON 


June, 
June, 
6 mos., 18 
6 mos., 19% 


TOTAL 
ee TE 5 ssccacecan 1,146,331,000 
June, 1939.... . ..1,072,840,000 
6 mos., 18 7 
ce eee 6,141,226,000 


LARD 
89,786,000 
74,495,000 

556,855,000 
445,401,000 


June, 1940. 
Pe Sh cetessecene 
eee 


CMG, Teer ecscsences 





John Morrell & Co., Chappel Bros., 
Swift & Company and Wilson & Co. are 
among the dog food producers which 
will participate in exhibits at the con- 
vention. One large unit of an educa- 
tional exhibit, centering around the 
veterinary activities of the federal gov- 
ernment, will depict the number of 
veterinarians and their duties in the 
War Department, Department of Agri- 











Speedy Production of Fine Ice seal | 


WITH THE 


GLOBE 


ICE CHIPPER 


This new, low-cost, frac- 
tional horse power 
machine produces ice 
crystals of uniform size 
that remain in suspension 
longer, donot packor form 


a solid mass and mix thoroughly and speedily with the meat and 
The fine ice crystals cannot dull the keen cutting knives a 
the GLOBE Ice Chipper. Endless chain conveyor carries 150 - 300 lb 
ice blocks to the rotor. There are no large chunks of ice to form air 
pockets in the finished sausage or to cause undercuring of the meat. 
Uniform low temperatures are maintained throughout the meat 
mass, thus preventing overheating and protecting high meat quality. 
Write for full particulars of this sturdy, rust-proof GLOBE ICE 
CHIPPER with the latest safety features! 


THE GLOBE COMPANY 


Manufacturers of Packing House and Factory Equipment 


4040 S. PRINCETON AVE., CHICAGO, ILLINOIS 


spices. 
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| VISIONER’s packers’ encyclopedia, “ 
| sage and Meat Specialties,” tested and 


culture, Department of the Interior and 7 
other government units. 

At the close of the convention, Dr, 
A. E. Wight, chief of the tuberculosis ~ 
eradication division of the BAI, will 7 
take office as president of the A. V. M. A, 7 


PACKERS’ SALES ADVANCE 


Wholesale sales of meats and meat | 
products by 98 reporting companies dur- ~ 
ing June showed an increase of 1.9 per 
cent over their sales for the same 
month in 1939, but declined 9.8 per cent ~ 
from sales during May of this year, ac- 
cording to the monthly wholesale trade 
summary issued by the Bureau of the 
Census, U. S. Department of Commerce, 

Eighty-two reporting firms in the 
first six months of 1940 showed an in- 
crease of 4.2 per cent over comparable 
1939 figures. Of 71 wholesale meat pro- 
ducers reporting on stocks, an increase 
in inventories of 14.5 per cent was 
shown at the end of June over the same 
month of 1939, and an advance of 1.5 © 
per cent since the end of May, 1940. 


MEAT RECIPES FEATURED 


New and attractive meat recipes re- | 
ceive prominent mention in the Septem- © 
ber issue of McCall’s Magazine, which 
reached its 3,000,000 reader-families on ~ 
August 9. Cocktail sausage and a filled 
meat roll incorporating cubed baked 
ham are suggested by Elizabeth Woody, ~ 
food editor, in her feature article, en- — 
titled, “When Company Comes... .” — 

In her regular department on meal ~ 
planning, Miss Woody offers and illus- 7 
trates veal cornucopias, a tasty grilled © 
dish using bacon and “kebabs,” a varia- © 
tion of an Armenian dish, which em- © 
ploys boned lamb shoulder. An illus- © 
trated recipe for a boiled ham roll is © 
featured by Gertrude Lynn, associate = 
food editor. 


1940 WOOL PRODUCTION 


United States wool production in 1940 
will be the largest on record, the Agri- 
cultural Marketing Service estimates, 
placing the total at 388,692,000 Ibs. This 
estimate is 11 million lbs. above the 
quantity produced in 1939 and 8 per 
cent above the 10-year average. Esti- 
mated number of sheep shorn or to be 
shorn in 1940 is 48,414,000 head, ap- 


| proximately, 1 million head more than 
| in 19389. Average weight of wool per 
| sheep shorn is estimated at 8.03 lb. for 
| 1940, compared with 7.96 Ibs. in 1939. 


LIVER PRODUCTS 
In Volume 3 of THE NATIONAL Bie 
au- 


proved formulas for the manufacture of 
liver products are presented. 
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NEW YORK 


Pil OT 1) GR Pi Y * Interest in pho- 


tography as the basis of label design is increas- 


ing steadily because of the unusual opportuni- 
ties it offers for dramatizing the use of the 
product. As usual, Continental takes the lead 
in promoting its possibilities. 

Photography, of course, is not the simplest 
of illustrative techniques to reproduce on metal, 


nor the least expensive. Its use calls for excep- 


tional skill and expert knowledge of litho- 
graphic processes. But its attention value is 
high, and its effect both unusual and attrac- 
tively realistic, for added sales-appeal. 

To those intrigued by the potentialities of 
photography in container design, Continental 
offers expert packaging help, with excellence 
of results assured by Continental’s craftsman- 


ship. We welcome opportunities to demonstrate. 


One of a Series Devoted to Packaging Ideas. Copyright 1940 by Continental Can Company, Inc. 


CHICAGO SAN FRANCISCO 
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IGERATION AT 17S BEST 


WITH CALCIUM CHLORIDE BRINE 


‘ALCIUM chloride maintains its position as 

the most satisfactory brine medium in every 
industry where refrigeration is of vital impor- 
tance. 

In the cold storage business, packing business 
and in the dairy industry, dependability is the 
keynote. Calcium chloride brine is more depend- 
able because plants using this brine have less 
precipitation, less corrosion and fewer repair 


periods. 





On ice arenas, speed is the watchword. Here 
calcium chloride shows marked superiority. It 
carries the lowest temperatures, therefore gets 
quickest action. You get faster freezing with 
less pumping. 

These pictures show the heart of some of the 
best refrigerating systems in the whole world. 
They use calcium chloride brine because they 
know it is best. 

Write for data on the use of calcium chloride 
for refrigeration. 











4145 PENOBSCOT BUILDING 
DETROIT ° MICHIGAN 


CALCIUM CHLORIDE ASSOCIATIO 
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Tupelo, Miss., to Have a 
New $30,000 Packing Plant 


Construction of a $30,000 meat pack- 
ing plant, to be known as the Mid- 
South Packing Co., at Tupelo, Miss., is 
to begin soon and operations are to start 
around October 1. Operating at peak 
speed, the new plant will have a ca- 
pacity of approximately 400 cattle and 
500 hogs per week, according to Walter 
Spicer of the Spicer & Long commis- 
sion house, who is prominently inter- 
ested in its development. 

J. M. Aycock, founder of the Jackson 
Packing Co., Jackson, Tenn., and now 
general manager of the New Albany 
Packing Co., New Albany, Miss., will 
be manager of the Tupelo plant. Estab- 
Jished market outlets of the New AI- 
bany plant will be taken over by the 
Mid-South Packing Co. when Mr. Ay- 
cock assumes his new position, it is 
stated. 

The new plant is expected to employ 
between 20 and 25 workers when opera- 
tions begin this fall under federal in- 
spection. Its exterior dimensions will be 
80 by 120 ft. 


E. W. Hunter, 54, Rochester 
Packing Co. Veteran, Passes 


Earnest W. Hunter, 54, mechanical 
supervisor for Rochester Packing Co., 
Inc., Rochester, N. Y. for the past 19 
years, died suddenly on August 4 from 
a heart attack while visiting with 
friends at a Lake Ontario cottage. Mr. 
Hunter was one of the original group 
who came with Frederick M. Tobin from 
Utica in September, 1921, to take over 
the operation of the Rochester Packing 
Co. 

He had worked in Utica for C. A. 
Durr Packing Co. and Utica Cold Stor- 
age and earlier with the Carbondale 
Ice Machine Co., Carbondale, Pa. Be- 
sides a wide acquaintance in meat pack- 
ing circles, Mr. Hunter was active in 
company employe associations and as 
a trustee of Calvary Baptist church. 


Plants Escape Damage in 
Oklahoma City Yards Fire 


Efficient work by the fire companies 
of Armour and Company and Wilson & 
Co., which supplemented efforts of city 
firemen, was instrumental in protecting 
meat plant properties from a $50,000 
blaze which burned a square block of 
buildings and stock pens at the Okla- 
homa City, Okla., stockyards during 
the early morning hours of August 3. 

Originating in a barn directly across 
the street from the Wilson plant, the 
blaze spread rapidly, leveling pens and 
four structures in its path. About 80 


animals were believed to have been lost 
in the fire, for which no definite cause 
was immediately determined. Business 
will be carried on at the yards as usual 
pending construction of new pens, it was 
stated by J. R. Baker, vice president of 
the Oklahoma National Stockyards Co. 


Schempp and Brown Buy 
Huber Packing Co. Plant 


Sale of the Huber Packing Co., 
Medford, Ore., to Christian Schempp 
and Orrin L. Brown of Modesto, Calif., 
has been announced by George C. Huber, 
president of the concern. The sale be- 
came effective on July 27. Name of the 
firm is now the Medford Meat Co. 

Messrs. Schempp and Brown will op- 
erate the newly acquired plant as a 
partnership, and plan to expand its 
facilities during the next few months, 
it is reported. New facilities will be 
added for production of smoked meats, 
sausage and meat loaves. For the past 
seven years, Mr. Schempp has operated 
the Modesto (Calif.) Meat Packing Co., 
in which Mr. Brown has been associated 
with him for three years. When the 
lease on the Modesto plant expired, Mr. 
Schempp sought a new location. 

Mr. Huber, who has headed the Huber 
Packing Co. since coming to Medford 
from Los Angeles seven years ago, in- 
dicates in a letter to THE NATIONAL 
PROVISIONER that he may re-enter the 
meat packing business “some place in 
Oregon” in the near future. His son, 
Glenn M. Huber, superintendent of the 
company, has bought a small plant at 
Redmond, Ore., Mr. Huber reports. 


NATURAL CASINGS 
DISPLAY 


A giant cash register, 
pointing out the qual- 
ities of sausage in na- 
tural casings, was a fea- 
ture of the convention 
of the National Associa- 
tion of Retail Meat 
Dealers at St. Paul, 
Minn., this week. Ches- 
te G. Newcomb 
(right), vice chairman 
of the board of direc- 
tors of the Institute of 
American Meat Packers 
and president of the 
Lake Erie Provision Co., 
Cleveland, O., is shown 
awarding a radio to 
Gerhardt Cekau of De- 
troit, Mich., for his ex- 
ceptional knowledge of 
the weight of jumbo 
bologna. 
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P. ersonalities and Events 


Of the Week 


S. C. Frazee of the executive depart- 
ment of Wilson & Co., Chicago, returned 
aboard the s.s. Argentina on August 5, 
after having spent considerable time at 
the company’s South American plants. 
On its return voyage, the vessel’s pas- 
senger list will include George Reilly, 
manager of the company’s Buenos Aires 
plant, and Mrs. Reilly, who has been 
visiting in the United States. 

Frank F. Peters, supervisor, pork 
sales department, Armour and Com- 
pany, New York, is spending his vaca- 
tion at Pocono Manor, New York. 

Leonard J. Hantover, vice president, 
Phil Hantover, Inc., Kansas City, Mo., 
is now back from Los Angeles, fully re- 
covered from his recent illness and tak- 
ing care of his duties again with the old 
zest. 


Armour and Company plans to locate 
a distributing dock at Bellevue, O., in 
the near future. Four trucks, operating 
from the dock, will serve seven counties 
in the state. 

Upchurch Packing Co., Atlanta, Ga., 
recently acquired a 22-ton Frick refrig- 
erating machine for use in the packing 
plant. 

J. R. Vaught, car route official for the 
Cudahy Packing Co. at Wichita, Kans., 
was honored a short time ago at a din- 
ner given by members of the local sales 
and office staff, in observance of his 
transfer to Kansas City. Mr. Vaught is 
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being succeeded at Wichita by P. R. Att- 
water. 


Jacob Gallus, president and owner of 
the Portland Provision Co., Portland, 
Ore., has been vacationing at his cabin 
at the seashore. 

O. E. Jones, vice president, Swift & 
Company, will address the sales man- 
agers’ club of the Memphis, Tenn., 
Chamber of Commerce on August 12. 
Mr. Jones will discuss salesmanship in 
wartime and describe some of the prin- 
cipal qualities of a good sales manager. 

John J. Hamilton, 60 years of age, a 
member of the engineering department 
of Armour and Company at Chicago, 
passed away on August 2 while on his 
vacation, after being stricken while 
playing golf. Mr. Hamilton, whose work 
for the company had to do with the 
building and maintenance of its branch 
houses throughout the country, joined 
Armour and Company in 1903 at Chi- 
cago. He did a great deal of traveling 
in his work with the company and en- 
joyed a wide acquaintance in the indus- 
try. Mr. Hamilton was a native of 
Philadelphia. 

George E. Mitchell, district manager, 
Swift & Company, New York, is enjoy- 
ing a week at Marblehead, Mass., while 
S. E. Smith, provision department, is 
vacationing in the vicinity of Detroit, 
Mich. 

George G. Jordan, general manager, 
West Coast Packer Hide Association, 
San Francisco, accompanied by his wife 
and daughter, is spending a month in 


the East and South on a combination 
business and pleasure trip. While in 
New York, Mr. Jordan renewed acquain- 
tance in the trade and paid a visit to the 
New York office of THE NATIONAL 
PROVISIONER. 

Carl Barnett, engineering depart- 
ment, Wilson & Co., Chicago, spent a 
few days in New York last week. 


E. A. Butts, refinery department, Ar- 
mour and Company, Chicago, was 
among last week’s New York visitors. 


Arthur Moore, 44, manager of the 
Pottsville, Pa., branch of Swift & Com- 
pany, died on July 31 shortly after suf- 
fering a heart attack at work. 

Repairs to the meat packing plant of 
Wilsil, Ltd., Montreal, Quebec, will be 
undertaken at a cost of approximately 
$11,000. The work to be done involves 
raising the roof of the plant about 3 ft. 


Joe Michalek of John W. Hall, Inc., 
well known Chicago brokers, is leaving 
this weekend with his family for a va- 
cation of about 10 days at a point north 
of Muskegon, Mich. 


Due to the concentration of the Na- 
tional Guard at Fort Lewis, Wash., meat 
packers in the Northwest have been 
kept busy supplying meat to about 50,- 
000 soldiers camped there for maneu- 
vers. 


Baum Packing Co., Danville, IIl., is 
contemplating an extensive construc- 
tion and modernizing program at its 
plant. 


John G. Lankes, secretary and treas- 
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THEY TALKED 
ABOUT LARD 


ABOVE. — Mrs. Beth 
Bailey McLean, Swift’s 
“Martha Logan,” tell- 
ing a luncheon group of 
home economists from 
newspapers, colleges and 
other institutions about 
Swift’s new bland Silver- 
leaf lard. LEFT.—Mrs. 
McLean with Miss 
Kathryn Goeppinger, 
Iowa State College de- 
partment of technical 
journalism, and Charles 
H. Swift, chairman of 
the board, Swift & Co. 








—— 


New Laclede Lard Unit 


A new lard rendering plant, which 
will probably be placed in operation 
sometime in October, is being built by 
the Laclede Packing Co., St. Louis, Mo. 
It will be housed in a separate building 
costing about $55,000 and will contain 
equipment valued at about $45,000, ac- 
cording to F. G. Haeussermann, secre- 
tary-treasurer of the company. Dry 
rendering will be used, Mr. Haeusser- 
mann reported. The department will 
occupy two floors, with three tanks on 
the second floor. Dimensions of the de- 
partment will be 56 by 100 ft. 





urer, Joseph Lankes Co., Inc., whole- 
sale meat dealers of Buffalo, N. Y., has 
been elected a director of the Home- 
stead Savings & Loan Association. He 
succeeds his father, the late Joseph 
Lankes, who had served for 12 years. 


Charles F. Dietz of Sayer & Co., New 
York City, is taking a three-month va- 
cation in New England, recuperating 
from a recent illness. He expects to be 
back on the job shortly. 

R. J. Wallace, assistant district man- 
ager at Chicago of the Cellophane di- 
vision, E. I. du Pont de Nemours & Co., 
is back at his office after miraculously 
escaping injury when his motor car was 
forced into a ditch and overturned 66 
miles south of San Antonio, Tex., while 
returning from a vacation trip to Mexico 
City. The car was so badly damaged 
that Mr. Wallace traded it in on a new 
one before proceeding. No one in the 
party was hurt. 

Louis Cereghino, who was connected 
with the New Brunswick, N. J., branch 
of Swift & Company for 33 years prior 
to his retirement in 1933, died recently 
in a local hospital. 

S. & S. Provision Co., Philadelphia, 
has been organized by Samuel Sumsky 
to deal in meats and provisions. The 
firm is located at 5708 Walnut st. 

A fire of short duration recently 
threatened the Kansas City Stockyards 
Co. bridge across the Kaw river, the 
only avenue for passage of stock to Wil- 
son & Co., Swift & Company and the 
Cudahy Packing Co. The stockyards 
company’s fire department had the blaze 
under control when local firemen ar- 
rived. 

Schwartzman Packing Co., Albu- 
querque, N. M., was host to about 300 
guests at the opening of its new refrig- 
eration facilities. O. H. Eichelberger is 
manager of the company. 

Annual picnic for employes of John 
Morrell & Co. at the Topeka, Kans., 
plant was staged late last month in 
Ripley park. Total attendance at the 
affair, including families of employes, 
was estimated at about 3,500 persons. 

Pure food and drug officials from 11 
western states met at Reno, Nev., on 
August 7 and 8 for a discussion of topics 
of common interest. Adulteration of 
meat products was discussed by Jacob 
Forbes, director of the division of foods 
and drugs in Montana. 
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Te It may be too late now to solve this sum- ; 


oh 
mer’s hot-weather troubles in your lard de- 


partment, by installing a Votator. But now ] 








~ that summer is fresh in your mind, why not 
get set for the hot weather that’s bound to 
i come in 1941? 
: | 
- And by installing a Votator now, you'll get 
le Votator uniformity, Votator quality, all this 
od fall and winter, too! 
W i 
7 Yes, regardless of season, the Votator tuzns | 
- out lard that is definitely and recognizably I 
ty better. It is the modern way—the low-cost ; 
sl way —to produce highest-quality lard. Write 
u today for all the facts. 
i VOGT PROCESSES 
_ A Division of the Girdler Corporation, Incorporated | 
-* Louisville, Kentucky 


r- Above: The Junior Votator. 


Capacity: 3000 to 4000 pounds per hour. t h ul il a | al # 
as se: center dd 
: eC 


F 
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A Continuous, Controlled, Closed-System 
Method for Production of Highest-Quality Lard 
and Vegetable Shortening 
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There's something new in the swing of cold 
storage doors. It's Jamison "Adjustoflex" Hinges. 

New in action! New in appearance! Not in 30 years 
has there been such advancement in cold storage door 
hinge design. 

An entirely new principle of operation is employed. 
Spring tension regulation is combined with self-adjust- 
ment in normal operation. 

Rugged construction is featured, too. Ample bearing 
surfaces and large hinge pins assure strength and long 
life. Ball bearings contribute to smooth action. 

Strikingly streamlined to blend with the lines of the 
door and the new "Model W Wedgetight" Fastener. 
The hinge blade is long and low, permitting a compact 
hinge butt and a greatly reduced radius of door swing. 

Don't be content with old, profit-losing doors. Insist 
on new Jamison Cold Stor- 
age Doors—the only doors 
equipped with the new "Ad- 
justoflex" Hinges and the 
new "Model W Wedge- 
tight" Fastener. For infor- 
mation write to the Jamison 
Cold Storage Door Co., 
Hagerstown, Md. Branches 
in principal cities. 


Jamison, Stevenson & Victor Doors 
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PRAGUE 
POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


‘THIS PRAGUE PERCENTAGE SCALE 


Treats Each Ham as an Individual 
| The Pickle Is Distributed in Every Part 












A 

Perfect 
| Scale 
| You A Perfect Cal- 
| Need culator of Pickle 

To Percentage 

| _ Can Any Scale 
hee 1s Be More 
| Pickle : —  & Practical? 


2 to Cure Hams, Bacon and Sausage 


(eee, mt A CURING SALT WITH INTEGRITY 
i A POSITIVE AND UNIFORM CURE 


Prague Powder makes a mild, 
mellow curing agent that is not 
only practical but easy to use, 
as hundreds will testify. 
The Artery Method places the 
pickle intimately with the entire 
meat structure within a minute 
or two after the artery is con- 
: IN ‘ tacted with the needle. We say 
i ae ee ee too that the Griffith process will 
— | place a canned ham on the 
market at a saving of 16%. We 
say further that the Griffith Lab- 
oratories have prepared the 
=. 2 8 1) curing material and the cure 
tenes and the equipment for your use. 
Our Research Department finds 





| ' : that ‘an improved smoked ham 

| cure”’ is acini and suggests artery pumping with a mild pickle. 

| Then rub on our Dry Bacon Mixture and let remain in vat 5 to 7 
| days for ripening. Wash off the Salt and smoke. 





| THE GRIFFITH LABORATORIES 
| 1415-31 W. 37th Street, Chicago, Ilinois 
| Eastern Factory: 35 Eighth St., Passaic, N. J. 


Canadian Factory and Offices: 1 Industrial St., Leaside, 
Toronto 12, Ontario 
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REFRIGERATION 2s condoning 





MEAT 
PLANT 
REFRIGERATION 


A Complete Course for 
Executives and Workers 
Prepared by— 
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LESSON 71 


Safe Operating 
Pointers 


OOD housekeeping is the first re- 
quirement for safe operation of a 
refrigeration plant. The engine room 
should be cleaned regularly and every- 
thing kept in its place. Tools and ap- 
pliances should not be left on the floor 
after they have been used. Tops of 
lockers should be kept free of paper, 
sheet packing, dirt and rubbish. The 
floor should be scrubbed and oiled at 
least once each week and brass should 
be shined weekly. 

Pressure gauges should be checked at 
regular intervals with a master gauge 
of known accuracy. 

Every plant should have the following 
thermometers, which should be kept 
clean and legible: 

1—In the liquid line between con- 
denser and receiver. 

2.—In the suction line and discharge 
line of each compressor unit. 

All pipe connections should be kept 
tight and free of vibration. Cast iron 
fittings or flanges should not be installed 
on low or high side. 


Safe Operating Rules 


Keep system free of oil and foul gas. 

Equip every pressure vessel with twin 
safety valves of code size. Vent these in 
a proper manner. 

Check pressure limiting devices and 
test monthly. 


Mark all liquid lines and main shut- 
off valves on gas lines with brief de- 
scription of control points. 

When shutting down a compressor, 
the suction stop-valve should always be 
closed and not opened again until the 
machine has reached the desired speed. 
Open the valve gradually so that no 
entrained liquid is drawn from the suc- 
tion lines into the compressor. 

Never open or close a valve in a re- 
frigerating system until a check has 
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been made to determine what the result 
will be. Tag all valves with written in- 
structions. 

Keep bolts and nuts free from rust 
and renew them when they become badly 
corroded. 


Keep a full charge of refrigerant in 
the system at all times. Check liquid 
level in receiver for a seal. Keep brine 
at proper density to prevent freezing on 
low side. 

Brine solution should be as nearly 
neutral as possible; have it checked oc- 
casionally by a chemist. 

Condenser surfaces should be kept 
clean and free of scale. 

Coils should be defrosted regularly. 

Tools should be mounted on tool 
board placed in a convenient location. 
Don’t forget to include pipe wrenches on 
the board. 

A gas mask should be kept at each 
entrance to the engine room and each 
engineer should have his own mask, All 
masks should be tested every 60 days by 
a disinterested party. 

Never put refrigerant in any contain- 
er except those specified. 

Use goggles when handling refriger- 
ant. 

Never heat refrigeration cylinders 
with a flame. 

Never fill a refrigerant cylinder to 





37 LESSONS 


Now Available 
IN PERMANENT FORM 


The first 37 lessons in The Nation- 
al Provisioner’s School of Refrigera- 
tion are now available in book form. 
The volume is indexed to permit 
ready reference to the many points 
on any subject covered in the arti- 
cles. The edition is limited. The 
price is $1.50. Order your copy now. 


THE NATIONAL PROVISIONER 
407 So. Dearborn St., Chicago, Ill. 


Enclosed is check or money order for $1.50 
for Volume 1, “Meat Plant Refrigeration.” 


Name 





Street 





City. 

















over 80 per cent of its capacity. 

Never heat any part of a refrigera- 
tion system if refrigerant is stored in it. 

Do not purge an irritant refrigerant 
into a room. 

Never put liquid refrigerant into a 
compressor crankcase. 

Inspect all charging lines with care. 

Always use a hand shut-off valve on a 
purge line. 

Use a gauge when transferring re- 
frigerant. 

Use a check valve when purging am- 
monia into water. 

Do not breathe any quantity of am- 
monia fumes. 

If fumes accumulate in an engine 
room, open doors and windows until the 
air is clear. 

Keep a wrench which fits the stuff- 
ing box handy when operating a valve. 

Make free use of litmus paper to de- 
termine small ammonia leaks. Sulphur 
sticks can be used, but are not recom- 
mended, because they might cause an 
explosion. 

Operators should acquaint themselves 
with pertinent state and municipal 
safety codes. 

Post name, address and telephone 
number of chief operator at main en- 
trance to compressor room. 

Break joints with the greatest care 
and be certain there is no pressure on 
the line before disconnecting the last 
bolt. Above all be patient. 

Take no chances at any time. 


EDITOR’S NOTE.—Accidents in compres- 
sion systems will be discussed in Lesson 72. 


WATER-COOLED SEPARATOR 


It is good operating practice to drain 
as much oil as possible from an am- 
monia compression system. Regular oil 
draining accomplishes results similar to 
those obtained when a boiler is blown 
down—it reduces the impurities and 
foreign matter in the system and in- 
creases the refrigeration effect. 

A very effective device for keeping 
oil out of the liquid ammonia is a water- 
cooled separator installed in the dis- 
charge line of the compressor, between 
the compressor and the ammonia con- 
densers. This separator is constructed in 
the same manner as a shell and tube 
cooler. It has several passes, the cooling 
water flowing through the tubes and the 
ammonia gas around them. Ther- 
mometers are installed in the inlet and 
outlet gas lines and in the cooling 
water lines. 


A portion of the superheat is removed 
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from the hot gas and the gas is kept 
above the condensing point by regula- 
tion of the water flow, which can be 
made automatic. Oil vapors are thus 
condensed out and are drained from a 
leg at the bottom of the shell. The entire 
apparatus is subject to condenser pres- 
sure and must be strongly constructed. 

The oil is purged through a %-in. 
valve. Because of the high condenser 
pressure, the oil expands into a frothy 
mass as it leaves the valve. The am- 
monia in the oil evaporates after a short 
time and the oil returns to its normal 
consistency. The amount of oil drained 
from the system is recorded and com- 
pared with the amount used. The 
amount withdrawn seldom equals that 
put in, except for a short time in old 
systems from which oil has not been 
drained at regular intervals. 


CHAIN STORE SALES 


Sales of Jewel Tea Co., Inc., estab- 
lished a new high for the four weeks 
ended July 13 when thé total was $2,- 
062,664, a gain of 10.3 per cent over 
$1,869,714 for the same period in 1939. 
Sales for the 28 weeks ended July 13 
amounted to $14,780,434, an increase of 
13.4 per cent from $13,041,363 a year 
earlier. 


Kroger Grocery and Baking Co. re- 
ports sales of $19,836,472 for the four 
weeks ended July 


13, compared with 





$18,121,630 in the same period last 
year, an increase of 9.5 per cent. For 
the 28 weeks ended July 13, sales were 
$137,914,356, an increase of 7.6 per 
cent over the $128,140,522 in the like 
1939 period. 

Chain grocery store sales for June 
were slightly below the May level, ac- 
cording to a statement issued by the 
Department of Commerce. June sales 
were 12 per cent above June of last 
year, the same percentage gain as was 
averaged for the five preceding months 
over the same period in 1939. 


FINANCIAL NOTES 


General Foods Corp. reports net earn- 
ings of $7,014,626 for the first six 
months of 1940 after provision of $337,- 
550 for preferred dividends. Net was 
equivalent to $1.33 a share on 5,251,440 
common shares compared with $7,574,- 
584, or $1.44 a share, for the corre- 
sponding period last year. 


Kroger Grocery and Baking Co. has 
announced a quarterly dividend of 50c, 
payable September 3 to all shareholders 
of record on August 9. 


Is too much fat going to the casing 
room on your hog bungs? Read chap- 
ter 2 of “PorK PACKING,” The National 
Provisioner’s pork plant book. 





PACKER AND FOOD STOCKS 


Price ranges and total sales of listed 
stocks for week ended August 7. 









Week ended August 7 July 31 
Sales High ow Close Close 
Amal, Leather... 400 1% 14s 1% 1% 
Do. Pfd cedice. “ses Maa diatate ‘ate 10% 
Amer. H. & L...1,400 3% 3% 3% 44 
Be Pie... ae pata atts ee 28 
Amer. Stores.... 400 12 2 i2 12 
Armour Ill......3,800 4% 43, 43, 4% 
Do. Pr. Pfd... 400 40 393, 39% 40 
ey: Serer vee wee a6 én 64% 
Do. Del. Pfd.. s eee ion SM 
Beechnut Pack.. 100 115% 115% 115%, 114 
Bohack, H. C.... = ogni eee a 14 
ee. Are awe ka awe mae 175 
Chick. Co. Oil.. 400 10% 1014 105 10% 
Chie COS. ..60066 1,200 2% 2% 2% 3 
Cudahy Pack.... = ae hiss 10% 
De. PEG.....c20 10 60 60 60 60 
First Nat. Strs. 300 4016 40 401, 40 
Gen. Foods. . 41 40% 
Do. Pfd.. 116 115 
Glidden Co. . 12 12% 
 S. sare 2 40 38% 
Ce eee ‘ 2% p 2% 2 
Gr. A. ee oe 93 
Do. 23 271 ire 
Hormel, G. A... 150 34 3314 34 32 
Hygrade Food... 100 1% 1% 1% 144 
Kroger G. & B..2,300 31 3075 307% = - 805% 
Libby MeNeill... 750 63% 614 63, 7 
Mickelberry Co.. 450 4 4 4 44 
M.4 8. PM.... © 5% 5% 544 5% 
Morrell & Co.... 100 35% 3514 35% 35 
me. WR cack 300 5lg Bis Sty 5y 
Proc. & Gamb.. .3,100 65 64 65 BAL, 
Do. Pfd....... 90 116 116 116 1164 
Rath Pack...... ee oni ant see 39 
Safeway Strs....1,100 43 21% 425, 44% 
Do. 5% Pfd... 690 106 106 106 1055, 
Stahl Meyer..... = ee nen Wome 14 
Swift & Co.....3,000 18% 18% 18% 19 
Do. Intl.......1,950 177 17% 1773 «17% 
Truns Pork..... oar ayers anal wees 8% 
U. 3. Beeenee... ses daak eee elie 4}, 
eee 200 7 7 7 Thy 
Do. Pr: Pfd... 100 49 49 49 50 
United Stk. Yds. aan ioiace cas 1% 
co .., ————— 100 6% 61. 61, 61, 
Wesson Oil..... 300 «177 177 17% «17% 
Ce, eae 200 »=-63 62% 62% 6 
Wilson & Co.... 900 415 41, 41, 4% 
eee 200 «D4 54 D4 56 





AT 
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CASINGS FOR 


SALAMI 


Yes sir, ZIPP Casings 
actually cost you 60% 
less than other artifi- 
cial casings. Besides, 
they can be attrac- 
tively printed in white 
which 
against the natural 
sausage color. Pocket 
this extra profit... 
and boost your sales 
with ZIPP Casings. 
Write today! 






Fi pp 


ey ree 


Yee PER LB.! 


stands out 


\) 





CASINGS | 
| 


o> 





WRITE FOR free BOOK 


IDENTIFICATION, INC. 


James H. Wells, President 


4541 N. Ravenswood Ave. 
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Chicago, Illinois 


costly shrinkage losses. 


When you use SMOKE-WOOD in your smoke 


house, you save time, save money and save 


SMOKE-WOOD is a 


mixture of ten selected woods which produce a dry, 


intense heat that expels meat moisture with a 
minimum effect upon fats and oils. Dense, pene- 
trating smoke brings out hidden flavors and helps 
develop a deeper, more lasting color. SMOKE- 
WOOD produces a uniform heat ... . produces 
uniform products with improved quality-appeal. 
Write for full particulars about SMOKE-WOOD, 


the European favorite. 





NEW SMOKE SALES CORP. 


| 
| 
| 149-151 FRANKLIN ST., NEW YORK CITY 
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CONVEYOR SYSTEM SAVES IOWA PACKER | 
7 TRUCKING EXPENSE — 


3054 ... the conveyors have given us very satisfactory service and needless to | 
say, are saving us a great amount of trucking expense.” 


ce Ae 








“4 PILER IN A ST. PAUL STOCKYARD Oysters whee Succutent 
pays for itself the first two or three days of operation. . 
BUT GRAY | 


Gray hardly tempts the shopper for tasty 
frankfurters—but exactly the right color 
to say “Here’s that fine flavor”, is sales- 
appeal insurance for you. 





Consistent uniformity and formulae that 





STAINLESS STEEL SPIRALS IN NEW YORK 





MEAT PACKING PLANT REDUCE HANDLING thirty-four years of experience has shown 
OF PRODUCT to give the most satisfactory results dis- 

in the ratio of 14 to 6. This means that savings are in the same ratio on that tinguish the most complete line of whole- 

portion of costs. In addition, there is an important refrigeration savings due 

to reduced door openings, and a reduction in elevator operating time some food colors obtainable—National’s 


required to handle cuts. 


Certified Primary Colors and Blends. 


Call a Standard Engineer on your next conveyor requirement and send for 


bulletin — “Conveyors by Standard” —a valuable reference book on With them you can achieve exactly the 
conveying methods. y Y 


maximum-sales-appeal color you want. 










“THE STANDARD se PRES : 
OF VALUE” We invite your inquiries. , 


CONVEYORS Cilfied isd tie Owes 
seanesans canseeeun enmeian ee ANNES oe CHEMICAL C0., INC. : 


General Offices: North St. Paul, Minn. 








RP. 








Sales and Engineering Service in All Principal Cities 
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EFFICIENT—ECONOMICAL— EFFECTIVE 
The “E’s” that put the “Ease” in Hog Dehairing and Assure 


Best Or Satisfactory _ a 


EFFICIENT —*BOSS”’ 
Dehairers, from the small- 
est to the largest, obtain the 
very best results without 
additional equipment. 


ECONOMICAL — Proved 
beyond a doubt to be the 
most economical means 
ever devised for dehairing 
hogs. 

EFFECTIVE—They clean 
hogs clean of hair and scurf 
and meet the most rigid 
inspection requirements. :,. 











No. 121 “BOSS” Universal Dehairer 











The Cincinnati Butchers’ Supply Company 





824 Exchange Ave., U.S. Yards, Mfrs. ‘BOSS’? Machines for Killing, FACTORY: 
= 1 Ave., 
Chicago, Il. Sausage Making, Rendering ag ns te Ohio 





GENERAL OFFICE: 2145 Central Parkway, Cincinnati, Ohio 
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Aid of Retailers Sought 
in Promoting Use of Meat 


(Continued from page 9.) 


“We have too little friendly, construc- 
tive cooperation and altogether too 
much friction. After all, these three 
groups are engaged in one operation; 
their interests are identical; they suc- 
ceed or they fail together. No one of 
them can prosper at the expense of the 
other two. Failure or weakness on the 
part of any one of them, immediately 
and inevitably injures the others. 


“While each of us must perform his 
service to the best of his ability, we 
must cooperate with each other to the 
end that the consumer, who ultimately 
buys the product, shall be served in the 
most satisfactory manner possible, for, 
after all, the success of each one of us 
ultimately rests with the purchase of 
our products by satisfied consumers.” 


In concluding, Mr. Eastwood stated 
that if the meat industry is to profit in 
the long run, it is the social responsi- 
bility of each of the three branches of 
the industry to contribute its share to 
the general prosperity of the industry 
and the nation. 

Asserting that meat, due to its nutri- 
tive and health giving qualities, is be- 
coming more and more popular in the 
nation’s diet, Mr. Pollock declared that 
the retail meat dealer has one of the 
most important tasks in the entire live- 
stock and meat industry. Meat con- 
sumption in the Unfted States during 
the first five months of this year was 14 
per cent greater than the = same period in 
1939, he said. 

“As retail meat dealers, you are the 
salesmen of the livestock and meat in- 
dustry in more than 200,000 markets 


across the country,” Mr. Pollock pointed 
out. “The food you sell, meat, has been 
the subject of intensive research in re- 
cent years through which its high nu- 
tritive and health values have been re- 
vealed. 

“The fact that meat is a good source 
of certain vitamins should interest re- 
tail meat dealers when one considers the 
fact that the nation seems to have be- 
come vitamin conscious. In addition to 
its value as a source of vitamins, re- 
search has shown that meat is impor- 
tant in weight-reducing and weight- 
gaining diets, and is essential in the 
diet of the child.” 

With 93 per cent as much meat being 
sold in the summer months as in the 
fall and winter months, meat now en- 
joys year-’round popularity, Mr. Pol- 
lock stated. In selling meat on its nu- 
tritive value, retailers are not only 
building up their own business, but are 
also contributing to the health of the 
nation. 


MEAT IMPORTS AT NEW YORK 


Imports for the period July 25 to July 
31, inclusive, at New York: 





Point of . Amount, 
origin Commodity Ibs. 
Argentina—Canned brisket beef............ 8,400 

—Canned corned beef....... 48,906 
Brazil—Cured beef.............. 2 5,316 
—Canned corned beef..... ‘168, 000 
Canada—Smoked bacon (back).... on ae 
—Smoked bacon........... sit 646 
—Fresh chilled calf livers... ne 420 
I EE a ric ncaa wsesere:s.vceniew'e 1,415 
—Fresh pork shoulders.............. 1,250 


—Canned Pork hams 
- -Fresh frozen hams 





Cuba—Fresh frozen beef................... 1 


—266 fresh chilled beef carcasses. .....159,600 
—66 packages fresh chilled beef...... 12,570 
Venezuela—Canned corned beef............. 22 

















PRODUCT ADVANCE BRINGS CUT-OUT IMPROVEMENT 


A broad upturn in value of product, coupled with only a small advance 
in hog costs, resulted in much better cut-out results at Chicago this week. 
The result on light butchers was within striking distance of the black and 
losses on medium and heavy butchers were reduced sharply from last week. 


Value Value Value 
Pet. Price per Pet. Price per Pet. Price per 
live per ewt. live per ewt. live per ewt. 
wt. Ib. alive wt. Ib. alive wt. Ib. alive 
180-220 Ibs.—— 220-240 Ibs. 240-270 Ibs.—— 
Sy GUN 6c.60s0sccacneen 14.00 13.5 $1.89 13.80 13.9 $1.92 13.70 14.1 $1.93 
PR ere 5.60 10.3 58 5.40 10.2 .55 5.30 9.3 .49 
eee 4.00 13.4 54 4.00 12.4 50 4.00 10.4 42 
Sg Ss eee 9.80 16.6 1.63 9.60 14.6 1.40 9.50 12.9 1.23 
Eee 11.00 9.2 1.01 9.70 9.1 .88 8.00 8.0 .64 
Ee eS eer awe athe 2.00 5.5 ll 4.00 5.3 -21 
OR errr rr 1.00 4.0 04 3.00 4.1 12 4.00 4.5 -18 
Plates and jowls............. 2.50 4.0 10 3.00 4.0 12 3.40 4.0 .14 
kk eer ara 4.4 .09 2.20 4.4 .10 2.00 4.4 .09 
P. S. lard, rend. wt. 12.40 4.5 56 11.00 4.5 .50 10.30 4.5 .46 
Gpereribe ......... ae 1.60 8.2 13 1.50 5.1 .08 1.50 4.5 07 
NMI °«¢ onsivaa 0-94, Ward 4-asamiai ere 3.00 7.6 .23 2.80 7.6 21 2.80 7.6 21 
feet, tails, neckbones.. oe re ne .02 2.10 aes .02 2.00 ae .02 
Offal and miscellaneous...... =< _ .19 nap .19 ware 19 
Ar YIELD AND 
oo: ar 69.00 $7.01 70.00 $6.70 70.50 $6.28 
Cost of hogs per ewt....... $6.47 $6.53 $6.36 
Condemnation loss ........ -03 -03 03 
Handling and overhead..... -66 57 51 
“== AL COST PER CWT. 
SE nacanascon Nate wang $7.16 $7.13 $6.90 
ens VAT nncsceccues 7.01 6.70 6.28 
a ee rer . 15 43 62 
Eg ee ae .30 .99 1.58 
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Canada Reports Brisk Pork 


Demand Eating Up Stocks 


MONTREAL. — Existing stocks of 
bacon in Canada will be used up within 
the next six or eight weeks if the 
present relation of exports and deliv- 
eries is maintained, J. G. Taggart, chair- 
man of the Canadian Bacon Board, an- 
nounced recently. 

He stated that hog marketings, now 
averaging about 75,800,000 lbs. weekly, 
were roughly 2,250,000 lbs. smaller than 
the total domestic and export demand. 
Because of this demand, storage sup- 
plies may soon be depleted. 

The Canadian War Time Prices and 
Trade Board reports numerous com- 
plaints have been received on rising 
prices of meat. It was indicated that 
an inquiry is under way, although it 
was emphasized the board cannot inter- 
fere in any way with the price of 
primary products on the farm. Steer 
prices have recently gone up and hogs 
have advanced 30@50c a ewt. 

Because of higher domestic prices, 
Canada is finding difficulty in filling the 
quota of live cattle exports to the 
United States. 


LARD YIELD AND PRODUCTION 


Average yield of lard (rendered 
weight) per animal during June, 1940, 
was 32.05 lbs., compared with 32.61 
Ibs. in May, 1940, and 33.43 lbs. in 
June, 1939. This yield was 13.28 per 
cent of the live weight in June, 1940, 
13.99 per cent in May and 13.58 per 
cent in June, 1939. 

Production, estimated on the basis of 
number of hogs slaughtered under fed- 
eral inspection (including leaf) totaled 
124,260,000 lbs. in June, 1940; 126,550,- 
000 lbs. in May, and 106,218,000 Ibs. in 
June, 1939. Five-year average for June 
was 75,077,000 lbs. 


GOVERNMENT GRADED MEAT 


Meat graded by the U. S. Department 
of Agriculture, Agricultural Marketing 
Service during June. 


June, May, June, 
1940 1940 1939 
Ibs. Ibs. 
Fresh and frozen— 
MOE. Sewves 51, — ,413 53,793,656 45,388,940 
La 592,820 622,222 
ee 23,726 17,549 } 498,343 
ES eee 1,462,051 1,564,879 
Mutton and 1,759,278 
yearling.. 258,622 299,108 
DORE 4000-5 633,180 527,916 410,496 
Cured— 
eee 128,143 137,795 213,608 
ne 817,623 777,984 4,071,543 
Sausage ..... 539,508 578,820 4,736,311 
Other meats 
and lard... 339,789 325,887 305,851 
Beta ccc 56,630,875 58,645,816 57,384,370 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of August 3, totaled 540,000 Ibs. 
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CHICAGO PROVISION MARKETS 





CASH PRICES 


Based on actual carlot trading Thursday, 
August 8, 1940 











REGULAR HAMS 
Green °g.P 
OD  cccncessuesaveesannes 13% 14 
MED kdeceedisevqescacenen 13% 14 
BIRO ccccccecececesceoeree 13% 14 
SE nodntnseeekewedawoan’ 13% @14 14% 
10-16 FANGS... .ccscccccsces 13% ones 
BOILING HAMS 
Green *S.P 
5 Brrr 14% 15% 
DMD eceuensscceevvoesnase 14% 15% 
SPE dvehnecceceenvedhacns 14% 15% 
16-9 FANBO..cccccccccesece 14% oe 
16-22 FANFe.....ccecesssees 14% 
SKINNED HAMS 
Green °*8.P. 
15%4@15% 16 
16% 16% 
16% 16% 
15% 16 
14% 5 
13 @13% 13% 
12% 12% 
11% 12% 
11 11% 
25 up, no. 9% @10 ees 
PICNICS ~ 
Green *8.P. 
OO . ciccacccneideenssuapa 10% 11% 
BE vacceccusneebnteemues 10% 11 
—.  SPPreererrre cr eres 9 9% 
rrr rr 8% 9% 
BEE cecevcccesevscececese Sly 8% 
8 up, no. 2’s inc........--- Sly “at 
Short shank %@‘%e over. 
BELLIES 
(Square cut seedless) 
Green *p.C. 
Eh, ener eat eat pear ae 9% 10% 
OE ee ere en" My 10% 
 .. rere rr rrr 9 10% 
BBBS  ccvcccevecsessoeceoes 9% 10% 
MU -ivdavececsicsaaceused 8144@ 8% 9% 
Dn ~diascovevenousedagdes 84 9% 
GREEN AMERICAN BELLIES 
PEO ok nisaccceedd eee Ch Goneeeete castes 7% 
DD vnc vacevactetcdbsquacunecuvcdewas 6%@ 6% 
D. S. BELLIES 
Clear Rib 
6%n 
6% cose 
6% 6% 
6% 6% 
6% 6% 
6 6% 
6 64% 
D. S. FAT BACKS 
SS Berrerrrrrrrrere; Tree cr er ee 5 
OD ciccccecesdcveesssshecedueceentnesedes 5 
MOURN (0434005 Doh Siu au ean Wie aaMuKea cad aeus 5% 
MBE co cccecddscdesvesevetecerseccooestees 53% 
eer rr rrr rere Te eT rrr te 5% 
DES cccccccbecvcecoverecvectecssdtoseeweus 5% 
ON er rr reer ite ee 6 
Perr ee 6% 
OTHER D. 8. MEATS 
Regular plates......c.cseeeeee 6-8 6 
Clear plates .......ceeeeeeeees 4-6 5 
D. S. jowl butts 3%@ 3% 
8. P. jowls...... 4 
Green square jow 5 
Green rough jowls..........- 4% 


*Quotations represent No. 1 new cure. 


WEEK'S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 





Cash Loose Leaf 
Saturday, Aug. 3..... an a 4.750 
Monday, Aug. 5...... yn 4.75n 
Tuesday, Aug. 6...... Thon 4.75n 
Wednesday, Aug. 7...5.10b 4.750 
Thursday, Aug. 8....4.8744n 4.04ax 4.75n 
Friday, Aug. 9.......4.87%n 4.40ax 4.75n 

Packers’ Wholesale Prices 

Refined lard, tierces, f.o.b. Chgo.............. 6.50 
Kettle rend., tierces, f.o.b. Chgo.............. 
Leaf, kettle rend., tierces, f.o.b. Chgo........ 
Neutral, tierces, f.o.b. Chicago................ 
Shortening, tierces, C.a.f.........0.eeee eee DS 


Havana, Cuba Lard Price 
Wednesday, August 7, 1940 


PU BE veer vkddeddnettetsoussieieceesesue 
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FUTURE PRICES 


SATURDAY, AUGUST 3, 1940 








Open High Low Close 
LARD— 
Sept. 9.4214 
Oct. 50 
Dec. 
Jan. 3.7% 5.75 
Sales: Sept., 11; Oct., 6; Dec., 8; Jan., 3; total 
28 sales. 
Open interests: Sept., 1,327; Oct., 839; Dec., 
363; Jan., 60; total, 2,589 lots. 
CLEAR BELLIES 
Sept. 6.70n 
MONDAY, AUGUST 5, 1940 
LARD 
Sept. ...5.40 5.40b 
Oct. ....5.50 5.50ax 
Dec. ....5.65 ee ae 5.65 
Jan. ....5.70 5.75 5.70 5.75 


Sales: Sept., 6; Oct., 7; Dee., 4; Jan., 4; total 21. 
Open interests: Sept., 1,324; Oct., 842; Dee., 





361; total, 2,583. 

CLEAR BELLIES— 

. we 2% es we 6.70n 
TUESDAY, AUGUST 6, 1940 

LARD— 

Sept. 5.37% 5.32%4b 

Oct. 5.50 5.42 

Dee. -5.62 5.62% 5.57% 

GM, sc 0et 1.67% 5.674ax 


Sales: Sept., 15; Oct., 9; Dec., 5; Jan., 1; total, 
30. 

Open interests: Sept., 1,323; Oct., 842; Dec., 364; 
Jan., 60; total, 2,589. 
CLEAR BELLIES— 


6.8714n 





Sept. ...6.87% 
WEDNESDAY, AUGUST 7, 1940 

LARD— 

Sept. 

Oct, 

Dee. 

Jan. 

Sales: Sept., 117; 





total, 276. 
Open interests: Sept., 1,216; 


Jan., 115; total, 2,589. 
CLEAR BELLIES— 


Oct., 856; Dec., 402; 









ee ‘ 6.87 wax 
THURSDAY, AUGUST 8, 1940 

LARD— 

Sept. 4.9214b 
Oct. 5.0214b 
Dec. 

Jan. 

Mar. 

May 

Sales: Sept., 143; Oct., 65: Dee., 101; Jan., 30; 
Mar., 1; May, 19; total, 359 sales. 

Open interest: Sept., 1,109; Oct., 886; Dee., 489; 
Jan., 139; Mar., 1; May, 18; total, 2,642 lots. 
CLEAR BELLIES— 

Gs - ssi wes 6.87% 
FRIDAY, AUGUST 9, 1940 

LARD— 

Sept. ....4.90-487% 4.92% 4.80 4.921%4b 

Oct. - -5.00-49714 5.02% 4.921% 5.0% 

Dec. ..5.17% 5.22% 5.10 

. er 25 5.32% 5.22% 

i eee sees Pecacd 

May ....6.05 6.12% 6.05 

CLEAR BELLIES 

Sept. . 6.874on 

es actee 7.00ax 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended on August 3, 1940: 


Week Previous Same 
August 3 week week ‘39 
Cured meats, Ibs.15,558,000 16,428,000 18,417,000 
Fresh meats, Ibs.50,452,000 60,013,000 46,083,000 
EA, Be cnccees 3,105,000 4,101,000 3,957,000 


See Classified page for good men. 





Provisions and Lard 











ARD prices ran counter to an other- 

wise strong market and went to 
new lows in the face of price advances 
in both carlot and local fresh pork trad- 
ing. 

LARD. — Selling by tired holders 
forced lard price levels 50 points below 
last week’s weak close. Little support 
could be found for any optimism in the 
lard outlook and both speculators and 
the cash trade showed signs of staying 
out. In general, packinghouse interests 
were also inclined to withhold support. 
Large inventories were thought to have 
again offset factors working for a rise. 

The nearby months closed on Thurs- 
day at 474%4@50 points under Friday. 

Demand was slower at New York and 
the market was weaker. Prime western 
was quoted at 5.80@5.90c; middle west- 
ern, 5.70@5.80c; New York City in 
tierces, 5%c, tubs, 5% @5%c; refined 
continent, 55,@5%c; South America, 
5% @5%c; Brazil kegs, 5% @6c; short- 
ening, 8c, smaller lots, 8%c. 

CARLOT TRADING. — Both green 
joints and S. P. regulars joined live 
prices in advances this week. While hog 
prices were setting a 15c advance, by 
Thursday’s close cured bellies, green 
and S. P. picnics showed advances of 
Y%e. Regular hams, green and SP, 
were inclined to stay away from the 
advance although 16/22 greens managed 
a 4c gain. D. S. bellies gained up to 
lec, although heaviest weights in the 


clear class could do no better than 
steady. 


Fat backs of all weights were also 
steady from Monday through Thursday. 
The worst loss in carload trading was 
made by 16/18 S.P. regular hams with 
a le drop from Monday when they were 
quoted at 14%c. There was very active 

‘trade in green skinned hams with gains 
ranging from %4 to 1c; the lights and 
mediums generally led the advance. 

FRESH PORK.—Greatest gains of 
the week were shown in the fresh pork 
market. The 8/10 loins jumped 3c from 
last Friday. Boston butts at 14%c¢ on 
Thursday were up a cent from Monday’s 
opening at 13%c. Skinned shoulders, 
8/12, were up %c by Thursday. Light 
spare ribs went to 9%c on Thursday 
from 8%c on Monday, while regular 
pork trimmings leveled off Wednesday 
at 8%. 


LARD OUTPUT—CONSUMPTION 


Lard production, apparent disappear- 
ance and exports for the October-June 
period, with comparisons and storage 
stocks on July 1, as reported by the 
U. S. Bureau of Foreign and Domestic 
Commerce, follow: 


1940 1939 
lbs. Ibs. 
Lard production x 
(Oct. 1 to June 30)... 1,235,858 957,059 
U. S. apparent disappearance 
(Oct. 1 to June 30).... 825,107 701,673 
U. S. exports 
(Oct. 1 to June 30).... 183,924 196,953 
Cold storage holdings 
CPOE Boevecveccceesous 305,714,000 148,169,000 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 


Carcass Beef 
Week ended 
August 7, 1940 
per Ib. 
Prime native steers 
400- GOO ......- ..--18 @18% 
600- 800 ..... seeeeee LTH@1ISYQ 
aS eer 17% @18% 


Good native steers 
400- GOO ...... 
600- SOO ..... 


Medium steers 


8 a ae 16% @17 

i Me oc nn ei ---164%@16% 

EEPEEEE sccccnwe 16 @16% 
Heifers, good, 400-600....16%,@17 
Cows, 400-600 .......... 12 @13 
Hind quarters, choice....2244.@23% 
Fore quarters, choice.... 13% @l4 

Beef Cuts 

Steer loins, prime........ unquoted 
Steer loins, No. 1 Stas eel 
OS) ES EE eae 


-17%@18 
. ...-164%@17% 
800-1000 .... ...16% @1T% 


Steer short loins, prime. .unquoted 





Steer short loins, No. 1........5 37 
Steer short loins, No. 2........36 
Steer loin ends (hips).......... 28 
Steer loin ends, No. 2 a 2714 
Cow loins CESS 060 RS Sie 
Cow short loins. a ee ee ee 23 
Cow loin ends (hips)........... 19% 
Steer ribs, prime......... a 
Steer ribs, No. 1. ‘ 

Steer ribs, No. 2. PT Peary, Woe ‘20 
ee CUO Uikcwscseetee eases 13 
Oe ee err 12% 
Steer rounds, prime...... unquoted 
ee eee 21 
Meer rounds, No. 2......2200. 2014 
Steer chucks, prime...... unquoted 
"ee Saar 14% 
ge eer 14% 
DU GED cccewerincssecvceess 15% 
ee 10% 
Pre rere 7% 
ON er re 7 
DE TR. Beccvs'seweseeseee 13 
Cow navel ends. <caal eens sis 7 
Steer navel ends............... 5 
OPT ree tree 9 
ES oe ee 6% 
Strip loins, No. a er 60 





FS Serre 
Sirloin butts, No. 

Sirloin butts, No. 

Beef tenderloins, No. 1........ 66 
Beef tenderloins, No. 2......... 61 
tump butts ..... nesaseecweeen 15% 
PUNE GOORED cccccccccccvcvceccme 
Shoulder clods ... oeene 15% 
Hanging tenderloins ........... 15 
Insides, green 6@8 lIbs......... 18 
Outsides, green, 5@6 Ibs. 17 
Knuckles, green, 5@6 Ibs.. 17} 


Beef Products 


SE ic cnruid b.n'6:e ationbewatreean 


Sweetbreads ....... 
 kewdeddesiee 
Fresh tripe, plain 
Fresh ssa H.C 
Livers ... 
Kidneys 


Choice carcass 
Good carcass 
Good saddles .... ane 
ree 
Medium racks : 





12 


Veal Products 


Brains, each 
Sweetbreads 
Calf livers . 


Lamb 
Choice lambs 
Medium lambs 
Choice saddles 
Medium saddles 
Choice fores 
Medium fores.. 
Lamb fries . 
Lamb tongues 
lamb kidneys 


Heavy sheep 
Light shee p 
Heavy saddles 
Light saddles 
eavy fores 
Light fores 
Mutton legs 
utton loins 
Mutton stew ‘ 
Sheep tongues ..... 
Sheep heads, each. 


49 


Cor. week, 


1939 
per lb. 


1514%4@16% 


16%, @17 
1614 @17 


1 @16 
14%@15 
14%,@15 


14% @15% 


14%@15 
144% @15 
14%@15 
11 @13 
19 @20 


11% 


1% 
i 


y¥ 
M% 


1, 


1 


unquoted 
26 


unquoted 


unquoted 
17 


16 


11% 


1 


unquoted 
18 


17% 


1 


unquoted 


Fresh Pork and Pork Products 









Pork loins, 8-10 Ibs. av........ 15% 19 
DOE, Su bddinnes <eccicnsh wand 11% 13 
Skinned shoulders ............. 11% 13 
Tenderloins -.-28 24 
nd se ¢bireee due eehoed ly 11 
Back fat ...... 7 
Boston butts 16 
Boneless butts, cellar 
ME MEE 215.6 -eatheedeceeknaae 16 20 
OS eee eas ae © 8 
pe EE re 7 
NII oa, <x: Satawreinvaternteteigeanaieos 2 3% 
Ss eee 7 1 
PE SE vecaedeveevedees 11 
SY SE acccvccevvectencece 4 
Kidneys, per Ib H 
8% 
- 
5 
8 
6% 


WHOLESALE SMOKED MEATS 
Fancy regular hams, 14@16 lbs., 
tee eae 17%@18% 
Fancy skinned hams, 14@16 lbs., 
eee RE ROE 18% @19%4 
Standard reg. hams, 14@16 Ibs., i. ve 
Picnics, 4@8 Ibs., short shank, plain...14 @15 


Picnics, 4@8 lIbs., long shank, plain... ‘12 @13 
Fancy bacon, 6@8 Ibs., plain........... 17 @18 
Standard bacon, 6@8 lbs., SOOO . ccc cues 13 @13% 
No. 1 beef sets, smoked 
4S. OG aaa 37 @38 
Outsides, 5@9 Ibs........ eihveraleeieticel 34 @35 
Knuckles, NE la irinlacatgrenconnt since tie 3 .-34 @35 





Cooked hams, choice, skin on, fatted.. 
Cooked hams, choice, skinless, fatted. 
Cooked picnics, skin on, RE ices euc “193% 
Cooked picnics, skinned, fatted. 





osces vee e 23% 

VINEGAR PICKLED PRODUCTS 
PO: TO. OM WN huni nin cinecetess ce $15.75 
Lamb tongue, short ent: Rat Ib. _ pee weeees -00 
Regular tripe, 200-Ilb. Raieae hewn neil os Jae 
Honeycomb tripe, 200- te ey ee veo Se 
Pocket honeycomb tripe, 200-lb. bbl......... 26.00 


BARRELED PORK AND BEEF 
Clear fat back pork: 





et en haiatesa imate - $12.00 
80-100  ubsoude Oe 11.50 
ge, ere Set 11.00 
Clear plate ane 25-35 anew Ldheedenaiee eu 11.50 
Bean pork ..... os 
Brisket pork ‘ 
ee 


SAUSAGE MATERIALS 


(Packed basis.) 
Regular pork trimmings................ 8 @ 8% 


Special lean pork trimmings 85%....... 11%4@12 
Extra lean pork trimmings 95%........ 144%4a@15 
Pork cheek meat (trimmed)............ 9144410 


Pork hearts 








64%40a@ 7 
POG TD: vcs ccccrcvskecvessencuntiaose. E tha 6 
Native boneless bull meat (heavy)...... 13444 13% 
EN IID fe: absrainldiala's, alu «'4 a ccenvareste 11%a 11% 
NE SO ile saa © ora aera eid.8 4.0 bia ence ywaie a ak 12% @13 
ee. ne 10 @10% 
Beef cheeks (trimmed)................. 
Dressed canners 350 Ibs. and up......... 9% 


Dressed canner cows, 400-450-Ib......... 10 
Dr. bologna bulls 600 Ibs. and up....... 10% @10% 
Pork tongues, canner trim, fresh 6 


DOMESTIC SAUSAGE 

(Quotations cover fancy — 
Pork sausage, in 1-Ib. carton........ 
Country style sausage, fresh in link.. 
Country style sausage, fresh in i 
Country style sausage, smoked. 
Frankfurters, in sheep casings. . sieee'neae 2 
Frankfurters, in hog casings.............. a | 
Skinless frankfurters . 
Bologna in beef bungs, choice................ 
Bologna in beef middles, choice 
Liver sausage in beef rounds 
Liver sausage in hog bungs................... 
Smoked liver sausage in hog bungs 
oe oe a EEE TOE 
New England luncheon specialty... 
Minced luncheon specialty, choice 
Tongue & blood 
Blood sausage 
Souse 











DRY SAUSAGE 
Cervelat, choice, in hog bungs 
SERS (8 SAE a. a 
FRPP ..cccece 
Holsteiner ‘ 
B. C. salami, choice 
Milano, salami, choice in hog bungs 
R. C. salami. new condition................ 
Frisses, choice, in hog middles 
Genoa style salami, choice 
PONE ic tAtwammudeeuss ns an-4t-6newsailawace 
Mortadella, new condition 
Capicola 
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CURING MATERIALS 


Nitrite of soda (Chgo. w’hse stock). 
In 425-Ib. bbls., delivered...... 
Saltpeter, less than ton “jots f.o.b. 
. refined granulated 
Small crystals ... 
Medium crystals . 
Large crystals . 
Dbl. rfd. gran. nitrate of soda 
Salt, per ton, in minimum car of ‘80, 000 ibs. 
‘only, f.o.b. Chicago, per ton: 
IEEE stindescouataasedseubwsekiadeecs. ie 
SEE, MUN isehanccesadsbaereoessesss aM 
Rock 6 





Sugar— 
Raw, 96 basis, f.o.b. New Orleans........ 
Standard gran., f.o.b. refiners (2%) 
Packers’ curing sugar, 250 lb. bags, 
f.o.b. Reserve, La., less 2%.............. 
Dextrose, in car lots, per cwt. (Cotton) ees 
SW PU Winn .k in scsmavensseein oscicce 


(F. 0. B. Chicago. 
(Prices quoted to manulnetanese of sausage.) 
Beef _ casings: 
Domestic rounds, 180 pack........... ae 
Domestic rounds, 140 pack. 
Export rounds, wide. . 
Export rounds, medium..... 
Export rounds, narrow.... 
No. 1 weasands...... 
No. 2 weasands..... 


eto 


ges $2 ssp 


O08 oe 







Middles, select, wide, 2024 
Middles, salect, extra, 2% in. 
Dried bladders 
ag Be Se rene -90 
BE Oy NY Enso teccccsetscscanvns .75 
ee OT ECS cis oi ies sethcasaane -35 
_.-  < — ere etaeerts 25 
Pork casings: 
WU, BOE BOD BOB 6 conc ccevicicccccs --1.80 
Narrow, special, vaerhh Ne 1.60 
Medium, regular... ie seehbien ciemecion 1.15 


_ See eeete: 1.10 
Wide, per 100 yds.............. 

Extra wide, per 100 yds.. 
Export bungs ........ 
Large prime bungs.... 
Medium prime bungs 
Small prime bungs.. 
Middles, per set.... 





SPICES 
(Basis Chicago, original bbls., om or bales.) 
be “wed Ground 
Allspice, prime 20 
Resifted 









SERS PORE SP Sis 19% 21% 
Chili pepper ........ i ‘ 23 . 
_...,, = eee one 

Cloves, Amboyna oeee 7 . 28 33 

Zanzibar NadeaiwetdeseNeeddee’ -18 21% 
Ginger, Jamaica.... a 138% 18 
rere 8 11 
Mace, Fancy Banda 62 69 
eres teers 56 63 
East & West India Blend.......... 58 
Mustard flour, fancy...... ee ee tipwiems 25 
Je. © Chbncnicadesakbennes ercceccece ee 19 
Nutmeg, “fane y Banda. Pinine wales Sewuiws 2 24 

f | PERRERS- EERO: 23% 
East & West India Blend. ee 19 
Paprika, Spanish. 46 
Fancy Hungarian 43 

No. 1 Hungarian. . 40% 
Pepper, Cayenne ... 37 
ee Bk Minaeesace 21 

Black Malabar... oa 13% 

Black Lampong . ‘ 7% 
Pepper, white Singapore. Nekscumaupat 12 
WE 25 sonsisne ads cob oeacnean ces ) 13 

POPEOTS § .cccccss $0.0: ° 11% 

SEEDS AND HERBS 
Ground 


Whole for Saurs 
GUNN WANE in 5 n6 ho kw cakee se eee 26 


Celery seed, French............ccc0. 40 50 
Ok.) rr Sree 20 25 
Coriander Morocco bleached.. 





Coriander Morocco natural ey, 9 
Mustard seed fancy yellow...........21 a 

ee en, EE ae covcede ae 
Marjoram French ..........ccccccccccs 33 40 
boc, AER eee te beoeew 12 16 
Sage, fancy a sane hierat:erore eee escola 42 48 

Dalmatian No. 1.......... aislearedaléed 37 43 


ALLAHAN & ¢ 
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MARKET PRICES 
New York 


DRESSED BEEF 











City Dressed 
Cakes. WONG, Bs cc cccssekesescues 1914 @20 
GC, MOEREG, . He sh edccsiccascsvises 19% @20% 
Native, common to fair..............++.. 17% @18 
Western Dressed Beef 
Native steers, 600@800 lbs............. 18 @19 
Native choice yearlings, 440@600 lbs...17 @18 
Good to choice heifers.............+++5. 16 @17 
Bb Lr or 14 @15 
Cee Oe BO Gio ccaccevecedoseus 13 @14 
PURE BOND DMs 6 es ccecsucenceceoes 13 @14 
BEEF cUTs 
City 
22 @24 
21 @22 
19 @20 
36 40 
30 @35 
25 en 
21 )24 
19 @2 
@lj 
@16 
@l5 
@15 
@l4 
@13 
City CE ON cc eidaneaedewe 13%,@14% 
Rolls, reg. 4@6 Ibs. av........ inewhwaea 18 @20 
Rolls, reg. 6@8 lbs. av............---- 23 @25 
Demnetaens, CS WG, BV. ccccccccessoces 50 @60 
Tenderloins, 5@6 Ibs. av...............- 50 @60 
GE GEE Suecewccnsctceeneedcgeseds 16 @18 
DRESSED VEAL 
WL on catcdenane eae seeiurareeekaes ou 16@17 
DE wersnrevesneweseedceetedeet ¢auceesey 15@16 
sb TTT ETE TLE TET TEPER 14@15 
DRESSED SHEEP AND LAMBS 
Genuine spring lambs, good............ 19 @20 
Genuine spring lambs, good to medium..18 @19 
Genuine spring lambs, medium......... 17 @18 
Coe rrr 15 @16 
Winter lambs, good and medium........ 14 @15 
Wemeer TAMING, MOGIGM.. 6 cc ccccccsccces 13. @14 
EE ia cwracacd win diate’ adie Serer 
Sheep, medium 7 @s 
DRESSED HOGS 
Hogs, gdod and choice (110-140 Ibs.) 
head on; leaf fat in...............- $ 9.50@10.12 
Pigs, small lots (60-110 Ibs.) 
BUG Gs TORE TG Bie ciceccccsecesss 11.00@11.50 


FRESH PORK CUTS 
Pork loins, fresh, Western 10@12 lbs..18 @19 
Shoulders, Western, 10@12 Ibs. av...... 12%@13% 
BUCER, FORMING, WeSterS....cccesccccecs 14. @15 
Hams, Western, fresh, 10@12 Ibs. av...16 @I17 
Pienics, Western, fresh, 6@8 Ibs. av...12 @13 






Pork trimmings, extra lean.............17 @18 
Pork trimmings, regular, 50% lean..... 9 @10 
PE 8 dived enekeevedeenraciesere 6% 914%,@10% 
COOKED HAMS 
Cooked hams, choice, skin on, fatted........... 35 
Cooked hams, choice, skinless, fatted.......... 37 
SMOKED MEATS 
Regular hams, 8@10 Ibs. av........... 19 @20 
Regular hams, 10@12 Ibs. av.......... 18%,@19 
Regular hams, 12@14 Ibs. av....... ..18% 2@19 
Skinned hams, 10@12 lbs. av........... 20 @21 
Skinned hams, 12@14 Ibs. av.......... 20 a 21 
Skinned hams, 16@18 lbs. av........... 19 @20 
Skinned hams, 18@20 lbs. av........... 18%@19 
Picnics, 4@6 lbs. av.........-.. 
Pienies, GES WS. OV... 2. cccoes 
Bacon, boneless, Western 
De, DEE, GEER. cnc cccccesvncenne 7 
Ge TUNG, TING ec cicccccvcccecesesens 22 
ee ee 23 
FANCY MEATS 
Fresh steer tongues, untrimmed....... 16¢ a pound 
Fresh steer tongues, l. c. trimmed.....28¢ a pound 
PE, WEEE eo cwcscccocecescsonds 30c a pound 
I MU arenas eter cos eh waletenaleee 70c a pair 
Dn Chin cvcnswawaeeuteceeewes 12¢ a pound 
SE ED win cucadéeseeveneweues 4c each 
DME wdcccieeedadeucddoeneent 29¢ a pound 
CED 6eunencneveccececvecercetecees 16¢ a pound 
ree 30¢ a pound 
REY GED <Gdcxddsecdutens ctanaaenees 12¢ a pair 
BUTCHERS’ FAT 
Si i ioteveenaentetewewndnenws $ .75 per cwt. 
PT Ce. cucredececveratseentewes 1.25 per ewt. 
Edible Suet +e 4hnkeeesdeveresecte 2.25 per cwt. 
WN SOE ia occckesccce ccs «- 1.75 per ewt 


5-9 914-12% 1 14-18 18 un 





Prime No. 1 veals.14 2.3 3.25 
Prime No. 2 veals.12 » F 2.85 
Buttermilk No. 1. 9 1 wae 
Buttermilk No. 2. 8 1. ee 
Branded gruby.... 6 i 1.35 
WE De ccscvcns 6 1.35 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats, quoted by the U. S. Department 
of Agriculture, Agricultural Marketing Service, on August 7, 1940: 


Fresh Beef: CHICAGO 
STEER, Choice: 
EP wan ceeeedewad $16.50@18.00 
REY GU ébacwenetcceee 16.50@18.00 
Lk SS ree 17.00@18.00 
WO OL vinccadiecneeus 17.00@18.00 
STEER, Good: 
SR ee ery 16.00@17.00 
 . Ree 16.00@17.00 
SE EY Give deeanaee 16.00@17.00 
700-800 Ibe.* ........ - 16.00@17.00 
STEER, Commercial: 
eS ddecanoenvems 14.50@16.00 
SY MT Ss e0c%es «reine 14.50@16.00 
STEER, Utility: 
SION iin cieceas ews iets 13.00@14.50 
COW (all weights): 
CNNEEED ccccccenaccsuas 12.50@13.50 
rere rer 11.00@12.50 
ME eso veceessnctetccens 9.75@11.00 
MED 6-06 tii cease cenesas 8.75@ 9.75 
Fresh Veal and Calf: 
VEAL, Choice:* 
OL: Seg bees woaaies 15.00@17.00 
eee eas ade aes 13.00@14.50 
VEAL, Good: 
a Sree rere 13.50@14.50 
SE: nib-eiv eterno 13.50@ 15.00 
Se rer 12.00@13.00 
VEAL, Medium: 
eee 12.00@13.00 
SPY GK: ‘sevieesrsevnds 12.50@13.50 
BNO FR. canceccncccccs 11.00@12.00 
VEAL, Common: 
BE WHR occ ccevicceces 10.00@11.50 


Fresh Lamb and Mutton: 
SPRING LAMB: 
LAMB, Choice: 
30-40 
40-45 
45-50 
50-60 
LAMB, 
30-40 
40-45 
45-50 
LAMB, Medium: 
A Ae a 15.00@17.00 


LAMB, Common: 
pg ee en 13.00@15.00 


MUTTON (Ewe), 70 Ibs. down: 
WE vewsk ones ssaseedaces 7.00@ 8.00 
nee 6.00@ 7.00 
RD dit:00 sete ecwneewios 5.00@ 6.00 





Fresh Pork Cuts:* 
LOINS, No. 1 (Bladeless Inel.): 





ia atara tak ncaa sade 17.50@18.50 
ee ee eet 17.50@18.50 
ee ee er 14.50@ 15.50 
Et vlcmeneaeee aes 11.50@12.50 
SHOULDERS, Skinned N. Y. Style: 
SES cho4. ace ser eteens face 11.50@12.50 
BUTTS, Boston Style: 
a re cere ere 14.50@15.00 
SPARE RIBS: 
OT, SOOT 9 00@10.00 
TRIMMINGS: 
MeGwlar 2... ccccccsescece 8.00@ 8.50 


BOSTON NEW YORK PHILA. 
amen tans $18.50@19.50 $19.00@ 20.00 


$18.00@19.00 
18.00@19.00 


18.50@19.50 
18.50@19.50 


19.00@ 20.00 
18.50@19.50 


pewoccerios 17.00@18.50 17.50@ 19.00 
17.00@18.00 17.00@18.50 17.50@19.00 
17.00@18.00 17.00@18.50 17.50@ 18.50 

ceccccccce 15.00@17.00 15.00@17.00 
15.00@17.00 15.00@17.00 15.00@17.00 
14.00@15.00 13.00@15.00 12.50@15.00 
US.BOG14.5O 8 wetccccess 8 =—«_—_—i wc cece sccs 
12.50@13.50 12.00@13.00 12.00@12.50 
11.00@12.50 10.50@12.00 10.00@11.50 
15.50@17.00 15.00@17.00 15.50@ 16.50 
13.50@15.50 13.50@15.00 13.50@15.50 
14.50@15.50 14.00@15.00 13.50@15.50 


12.50@13.50 
12.50@13.50 


12.50@13.50 
13.00@14.00 


12.00@13.50 
12.00@13.50 


11.00@12.50 11.00@12.50 11.00@12.00 


20.00@21.00 
19.50@20.50 
19.00@ 20.00 


20.00@21.00 
20.00@21.00 
20.00@ 21.00 


21.00@ 22.00 
20.00@ 21.00 
19.00@20.00 


18.00@20.00 
18.00@19.50 
17.50@19.50 


18.00@20.00 18.00@19.00 
18.00@ 20.00 18.50@ 19.50 
18.00@ 20.00 18.00@19.00 


16.00@ 18.00 15.00@18.00 15.00@17.00 


14.00@ 16.00 13.00@ 15.00 


sedesowewe 8.00@ 9.00 
coesecoece 7.0@ 8.00 
eee teceesio 6.00@ 7 


Ce Cenvwenens 


18.00@19.00 17.50@ 18.50 17.00@ 18.00 
18.00@ 19.00 17.50@18.50 17.00@ 18.00 
16.50@18.00 16.00@17.00 15.00@ 16.00 

Cees cweiwe 13.00@ 14.00 ore. 


12.00@13.00 


14.00@15.00 


1Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. *Includes Koshered beef sales at 
Chicago. *Skin on at Chicago and New York: equivalent weights skin off at Boston and Phila. ‘Based 


on 50-100 pound box sales to retailers. 


All quotations in dollars per hundredweight. Beef, 


and calculated carcass bases. 


veal, calf, lamb and mutton prices apply to straight 








NEW STAMP PLAN AREAS 


Extension of the food stamp plan 
for the distribution of surplus com- 
modities to two new areas of the South 
has been announced by Henry A. Wal- 
lace, Secretary of Agriculture. The 
newly designated areas include: Fort 
Worth, Texas, and the rest of Tarrant 
county; Dallas, Texas, and the rest of 
Dallas county; an area in Alabama cov- 
ering Colbert county, including the 


cities of Sheffield and Tuscumbia, and 
Lauderdale county, including the city 
of Florence. 





TO MAKE DRY SAUSAGE 


There are 42 dry sausage formulas in 
“Sausage and Meat Specialties,” THE 
NATIONAL PROVISIONER’s latest operat- 
ing handbook. 


The National Provisioner—August 10, 1940 
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Tallow and Greases Easier 


as Allied Markets Soften 


Tallow at New York reaches lowest 

levels since 1933—Extra sells at 3c, 

off Yec, with lower levels predicted— 
By-products share lower trend. 


TALLOW.—The tallow market at 
New York continued to display a weak 
undertone in a fairly active trade, prices 
going into new low grounds for the 
move. Lowest levels since about 1933 
were reached. It was estimated that 
between 750,000 and 1,000,000 Ibs. 
changed hands, with both local and mid- 
western soapers participating in the 
buying. A downward trend in lard, 
cotton oil, and soybean oil had influence 
upon tallow, with evidence of tallow 
buyers backing away as offerings in- 
creased. Extra at New York sold at 
35ec, off %e from the previous week, 
with indications that all of the offerings 
had not been cleaned up. Some trade 
interests were predicting a 3%4c level 
before the week ended. Local consumers 
took August and September delivery 
tallow, while a Cincinnati factor bought 
September and October stuff at 3%c, 
but later reduced ideas to the 3%c level. 


At New York, edible was quoted at 
3%c; extra, 354c; and special, 344c. 

At Chicago, a weak situation pre- 
vailed; this also had a depressing influ- 
ence on producers in the New York 
territory. 

During the week, some outside stuff 
sold in the New York area at the 3%c 
level. 

Most tallow quotations at Chicago 
this week slipped about %c below last 
week’s quotations. Trade was sluggish, 
and the tone of the market in harmony 
with that prevailing in surrounding 
markets. Bulk of interest continues to 
center on material for later delivery; 
early in the week, scattered offerings of 
outside product met a limited demand. 
Following reduction of large consumer 
bids at midweek, prime tallow sold at 
35sec, Cincinnati, for late September 
delivery. Tank of edible tallow sold on 
Thursday at 3%c, Chicago. Thursday’s 
tallow quotations at Chicago were as 
follows: 


Edible tallow. ............ccccccececce ss 35% @3% 
SY GUD cece ccoa wails bois tee Reo 6 eeee 3% @3% 
I ae sisi a orn ole erates erate 314 @3% 
SN, SIR 6:0. cine cauatisenecvs saeee 314 @3%% 
Se MN nds ocpceseceneewemaveuwbekes 3% 


STEARINE.—The market at New 
York displayed a very steady tone, two 
cars selling at 54%c, unchanged from the 
previous levels, with oleo still quoted 
at that figure. 

At Chicago, the market was quiet and 
about steady. Prime was quoted at 5c. 

OLEO OIL.—Inactivity and un- 
changed prices featured the market at 
New York. Extra was quoted at 64@ 
6%c; prime, 6@6%4c; and lower grades, 
5% @6c. 


At Chicago, demand was slow but 
prices steady. Extra was quoted at 7c. 

GREASE OIL.—Demand was slow at 
New York, and prices barely steady, 
but unchanged from the previous week. 
No. 1 was 7%c; No. 2, 7%c; extra, 7%c; 
extra No. 1, 74%c; winter strained, 8c; 
prime burning, 8%c, and prime inedible, 
8%4e. 

Grease oil quotations at Chicago were 
as follows: No. 1, 6%4¢c; No. 2, 65c; ex- 
tra, 744c; extra No. 1, 7c; extra winter 
strained, 714c; special No. 1, 6%c; prime 
burning, 844c; and prime inedible, 7%c. 
Acidless tallow oil was 6%c. 

(See page 37 for later markets.) 


NEATSFOOT OIL.—The market was 
steady but interest small at New York. 
Extra was quoted at 7%c; No. 1, 7%c; 
prime, 8c; pure, 11%c; and cold test, 
16%e. 

Neatsfoot oil quotations at Chicago 
were: Cold test, 16c; extra, 7%4c; No. 1, 
7c; prime, 7%4c, and pure, 11%c. 

GREASES.—Declines of another %c 
per lb. were scored in greases at New 
York this week, yellow and house trad- 
ing in a fair way at 3c, the heaviness 
in the market reflecting lower tallow, 
lard and oil prices. Consumers took on 
moderate supplies at the new figures 
and then showed a tendency to back 
away, duplicating the action of recent 
weeks. Indications were that further 
quantities were available at the new low 
levels for the move, and as a result, the 
market displayed an easy undertone. 

At New York, choice white was 
quoted 3%@3%5%c; yellow and house, 
3%4c; and brown, 3c. 

In sympathy with tallow, the Chicago 
grease market lost ground this week. 
Interest was lacking, trade dull and the 
declines averaged about %c. Early in 
the week, product was salable at Cincin- 
nati only, September delivery, at 3%c 
for white grease and 8c for brown. Late 
this week white grease was reported at 
3%c, River point. There was also an 
unconfirmed report that this product 
had sold for 3%c at Chicago. These 
sales marked a decline from 3%c, paid 
day before at Cincinnati for late Sep- 
tember delivery. Thursday’s grease 
quotations were: 


CR I io sk ccivnciccssavecsaues 38% @3%4 
DP ink 60 oes awe tet cvawsvas neds 3% 
Pe i esicnivesasscsupencenswbbet 3 @3% 
Yellow grease, 10-15 f.f.a...........cccees 3 
Yellow grease, 16-20 £.£.8.....cccccccccces 3 
NE INES 6a Seuecebetcanyecewive es es 2% 


GETTING GRAIN IN LARD 


A fine grain in lard is desirable. How 
can a packer get it? “PorK PACKING,” 
tells how. Write to The National Pro- 
visioner for information about this lat- 
est textbook for the pork packer. 


The National Provisioner—August 10, 1940 


BY-PRODUCTS MARKETS 


Chicago, August 8, 1940 

An easier tendency permeated by- 

products markets this week, caused by 

a slowing up of finished business to the 

country and a softer tone in lard and 
allied markets. 


Blood 


Blood nominally lower in range 
shown. Last sales were at outside fig- 
ure, but buying interest is now scarce. 

Unit 


Ammonia 
WIE. 6 cvinicts wens ccceatwesbunneten $2.25 @2.35 


Digester Feed Tankage Materials 
Nominally easier market on digester 
feed tankage materials. Quotations run 
about 10@15c under last week. 
Unground, 11 to 12% ammonia......... $2.35@2.50 


Unground, 6 to 10%, choice quality..... 2.60@2.75 
RA WN sae bce ne cnwnaesemae wasn aes 1.00@1.25 


Packinghouse Feeds 


Packinghouse feeds barely steady at 
last week’s levels; likelihood of lower 
prices in near future reported. 





Carlots, 

Per ton 
60% digester tankage................ $ 42.50 
50% meat and bone scraps ne 42.50 
eR aa ers 52.50@55.00 
Special steam bone-meal............. 40.00@42.50 


Bone Meals (Fertilizer Grades) 


Sluggish market in bone meals at 
about last week’s quotations. 


Per ton 
Steam, ground, 8 & SO......cccceceee $30.00@33.00 
Steam, ground, 2 & BW... wcccccccvcses 30.00@33.00 


Fertilizer Materials 


No change in fertilizer materials. 


Per ton 
High grade tankage, ground 
10@11% ammonia.............ee0- $ 2.25 & 10¢ 
Bone tankage, unground, per ton..... 20.00@22.00 
5 gee a re 2.25@ 2.35 


Dry Rendered Tankage 


Easier tendency in the crackling mar- 
ket, which remains largely nominal. 
Very little product moving. 


Per ton 

Hard pressed and expeller unground, 

up to 48% protein (low test)...... $ .50@.55 

above 48% protein (high test)...... 47.50@50.00 
Soft pressed pork, ac. grease and i“ 

GURY, BUR. 604.06 ce be ccccyeecesese 32.50@35.00 
Soft pressed, beef, ac. grease and 

GUENEY, COResiociccccccccccccccesess CN EREEe 


Gelatine and Glue Stocks 


This market reported quiet and un- 
changed. 


Per ton 
eee eee $ 20.00 
a” eer 18.00 
Cattle jaws, skulls and knuckles...... 35.00 
Ss SEs cucescnecwans se s420<0 13.00@14.00 
Pig skin scraps and trim, per lb. Le.l. 3%@ 4 


Bones and Hoofs 


Quiet and unchanged situation in 
bones and hoofs. 





Hoofs, PEG oa nme net ea Gs 55.00 
Hoofs, house run, unassorted......... 25.00 
SE TG 5 okg heen hanecies zeseeees 22.00@ 24.00 
Animal Hair 
Market quiet and without feature. 
Winter coil dried, per ton............ $30.00@35.00 
Summer coil dried, per ton........... 22.50@25.00 
Winter processed, black, Ib.......... 6% @ Tc 
Winter processed, gray, Ib........... 5%@ 6c 
Summer processed, gray, Ib.......... 3 @38%e 
Gee Sakic iss ccccacaneeesases 2%@ 3%c 





FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, basis ex- 
VORSOR ACINREIS POTS. < co ccccccvccscccccces $28.00 
Blood, dried, 16% per unit...............+.. 2.25 


Unground fish sc rap, dried, 114% ommente, 
1 3 L., f.o.b. fish factory. ..3.25 & 10¢ 
Fish meal, “foreign, 11%% ammonia, 10% ¥ 
i Wy, Ms I, Occ cet cvdrenescoecats 52.00 
August shipment..........0.0eeeeeeeeeeses 52.00 
Fish scrap, acidulated, 70% ammonia, 3% 
P. A. f.o.b. fish factories. 
Soda nitrate, per net ton; bulk, " ex- ‘vessel é 


Atlantic and Gulf ports............+++0+. 2 27.00 
Sy Bcc ccsecsvenssevccenccecases Se 
Ce TO, BO ccvcccccacecccccescesscss« SOO 
Fertilizer tankage, ground, 10% ammonia, 
BOG TD By Ta Wie cc cccteccccnccecccman > & 10¢ 
Feeding tankage, unground, 10-12% ammonia, 
15% B. P. L. Duk... ccccccccccccscecmcae 5 & 10c 
Phosphates 
Foreign bone meal, steamed, 3 and 50 bags, = 
OP GO, O.Eik eo ccccccscevecvasesecs pe eeesees $32.50 
Bone meal, raw, 4%2% and 50%, in bags, a 
BOP Cem, S.4.8. occccscccccssececs se eeeeeees 30.50 
Superphosphate, bulk, f.o.b. Baltimore, per e 
COM, 169 BRC. cccccccccceccccsccccccecces 8.50 
Dry Rendered Tankage 
50/55% protein, unground...............eeee5- 45c 
60% protein, unground...............eeeeeeees 45¢ 


EASTERN FERTILIZER MARKETS 


New York, August 7, 1940 


The market for fertiizer materials 
was quiet the past week and very little 
trading was_ reported. Cracklings 
dropped about 5c per unit and sold at 
45c f.o.b. Eastern shipping points. Local 
New York blood sold at $2.25, f.o.b. 
New York, and more offered. 


Sales of tankage were made at $2.25 
and 10c, basis f.o.b. New York, with 
little interest reported among the buy- 
ers. Fish scrap again declined in price 
and sales were made at $3.25 and 10c, 
f.o.b. fish factories, and several thousand 
tons were reported sold at this figure. 





MARGARINE MATERIALS USED 


Products used in margarine manu- 
facture during June, 1940: 










June, 1940, June, 1939, 
Ibs. Ibs. 

Ingredient schedule of uncolored oleomargarine: 
CE rr 681,865 1,104,573 
BD SEE web cteee send nedus cos 14,530 
CEE GEE cccccescosecees 1,416,518 2,120,921 
CME scaexeneecnsecacee 9,751 21, 
Ce eee 7,377,85 6,702,223 
Derivative of glycerine.... 54,274 49,408 
DEED scevecvesseveseee 6,119 5,5 

UE. eh enesetens¥ceebeevce 3,757,496 4,093,818 
RE SRN cecenceveceses 418,567 81,705 
Ce GEE cewcccccccceescsss 885,355 997,320 
Oleo stearine ............. 233,811 259,907 
GESD GORE ccccccccccsccece 68,825 114,521 
Palm oil .... ar 2,916 
Peanut oil 136,755 166,581 
BO ccccceccccces 796,293 919,007 
Soda (benzoate of) 7,687 8, 784 
Soya bean oil..... . 4,431,376 5,435,208 
Soya bean stearine 600 
Vitamin concentrate. 843 1,194 

DOORS ceccccvcescocceses 20,286,901 22,096,341 


TALLOW FUTURE TRADING 


Monday, Aug. 5.—Close: Sept. 3.70 n. 

Tuesday, Aug. 6.—Close: Sept. 3.65 n; 
Dec. 3.80 n. 

Wednesday, Aug. 
3.60 n. 

Thursday, Aug. 8.—Close: Sept. 3.40; 
Dec. 3.60. 

Friday, Aug. 9.—Close: Sept. 3.45n; 
Dec. 3.60n. 


7—Close: Sept. 
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Oil Futures at New Lows on 


; oe and Outside Easiness 


Nearbys down 1%4c from  season’s 

highs—January and March lower— 

Shortening prices reduced—Coconut 
and soybean oil weak. 


seed oil futures market went on 

the downgrade this week due to 
liquidation in the nearbys and selling 
brought on by general weakness in 
allied oils and fats. Cottonseed oil 
futures were in new low ground for the 
currently quoted months. The nearbys 
were down as much as 1%c per pound 
from the season’s best prices, while 
January and March, which recently 
came on the board, were off 76 and 46 
points respectively from the highs. 

Comparative weakness in lard, new 
low levels for soybean oil, and a break 
in tallow to the lowest level since 1933, 
as well as a general absence of con- 
sumer demand, discouraged speculative 
longs. As a result, there was consider- 
able selling of September oil outright 
and quite a little transferring from Sep- 
tember to the later months. Trade shorts 
were persistent buyers of September 
and October on a scale down, and much 
professional profit taking materialized 
at midweek. 

September oil widened to 17 points 
under March and there was a little 
switching from October to December 
at the current narrow difference. It was 
feared that considerable liquidation was 
still to come in September oil and Sep- 
tember lard. Crude markets were 
weaker in Texas; lard widened its dis- 
count under oil again this week. 


Leading producers cut shortening 
prices %c in the metropolitan area, 
quoting regular shortening in 4,000-lb. 
lots at 8%c; smaller lots, 8%c, and 
hydrogenated shortening, 9%c. Cash 
oil prices were unchanged with winter 
oil in drums quoted at 8%c and tanks 
around 6%c. 

COCONUT OIL.—Slack demand and 
easiness in competing products resulted 
in an unsteady market at New York; 
bulk oil was available at 2%ec. The 
Pacific coast market was 2\c. 


CORN OIL.—Offerings were light, 


A CTIVITY increased as the cotton- 





VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. Val- 






SS eee 5 @5% 
White deodorized, in bbls., f.o.b. Chgo....6%.@6% 
OO 63% @6%% 
Soap stock, 50% f.f.a., f.o.b. consuming 

I bin Sirs fire aha sn ed laden ipen aston agen oe 1%@14% 
Soybean oil, f.o.b. mills, in tanks........ 44%4@4% 
Corn oil, in tanks, f.o.b. mills............ 5% @5% 
Coconut oil, sellers’ tanks, f.o.b. coast....24%4@2% 
Refined coconut, bbls., f.0.b. Chicago...... 8 @8% 

OLEOMARGARINE 
F. 0. B. CHICAGO 
White domestic vegetable.................... 15 
i of” —=g ” 2 enna 12 
Weer GN PONT. oo 5 ccctccccsccvececcas 12% 
Milk churned pastry Bin spake ase 13% 
CR UD 6k sc aacienece ub Vcemeeusenos 8 








but demand was slack and prices were 
unsteady. The New York market was 
called 534@5%4c on crude and 6c for 
refined. 

SOYBEAN OIL.—Demand was lim- 
ited and the market weak at new lows 
for the downward movement. At New 
York, old crop sold on the basis of 
4.30c, Decatur, and there were offerings 
later at 4%4c, Quincy. New crop oil 
sold at 4c, but buyers later reduced bids 
to 3%c and in some cases to 3%ce. 

PALM OIL.—Conditions were little 
changed in this market. Demand was 
slow but there was no pressure of offer- 
ings. At New York, Sumatra was 
quoted at 1%c and Nigre at 2c, 

OLIVE OIL FOOTS.—Dullness pre- 
vailed at New York. The market was 
steady at 8%c, tanks. 

PEANUT OIL.—Trade was slow. 
However, owing to weakness in other 
oils, it was believed that 5%c, New 
York, or better, might be done. 

COTTONSEED OIL.— Valley and 
Southeast crude were quoted Wednes- 
day at 4%c bid; Texas, 444@4%c nom- 
inal at common points; Dallas, 4%@ 
4%c¢ nominal. 

Futures market transactions for the 
week at New York were: 


FRIDAY, AUGUST 2, 1940 


—Range— —Closing— 
Sales High Low Bid Asked 
ctate'ns ai se ai eine 580 nom 
Sept - 42 595 587 587 590 
Oct me owe ove 588 589 
Nov ae Pr 590 nom 
Dec. 6 594 592 592 594 
Jan. 7 600 595 593 595 
Feb. “a aa 595 nom 
Mar 21 609 603 602 604 





Sales 76 contracts. 


MONDAY, AUGUST 5, 19140 

580 nom 
587 581 583 585 
584 582 poe 586 


aed oe 6 nom 
589 585 588 trad 
ane “as 590 591 
ais wan 593 nom 
598 596 598 600 


Sales 76 contracts. 


TUESDAY, AUGUST 6, 1940 


Pp ere 575 nom 
Es scsees 55 584 576 577 578 
i. soceene 19 585 579 578 579 
WE s, ocewees “<< ‘antes eee 580 nom 
Pk  ccvanas 33 590 581 581 trad 
:. seveuse 1 584 584 583 584 
aa nak e20 585 nom 
TERR. ceccese 21 599 590 590 trad 


Sales 129 contracts. 
WEDNESDAY, AUGUST 7, 1940 


560 nom 
576 562 562 564 
573 563 563 trad 

565 nom 


578 568 568 trad 
576 572 570 572 
oan da 5 
586 579 578 580 
Sales 220 contracts. 

THURSDAY, AUGUST 8, 1940 


DR. - scvses 87 561 549 549 nom 
RSS 20 564 549 550 bid 
| ee 55 570 558 558 bid 
Bs: cite staan 6 568 560 560 bid 
BEE. eacecas 42 580 566 567 nom 


(See page 37 for later markets.) 


Watch classified page for bargains. 


The National Provisioner—August 10, 1940 
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as If you want the complete story of why Adelmann Ham Boilers —- Ham ae _ — : 
or | ast Aluminum, Tinn eel, Mone 
have such great acceptance, ask your ham maker! Metal, and Nirosta (Stainless) Steel, 
n- Ask him to show you how much simpler they are to operate, the most complete line available. 
NS and how easy they are to handle. Let him demonstrate their Your obsolete, inefficient ham retain- 
Ww a ae ers have a liberal trade-in value on 
of rugged durability and ability to stand hard knocks, because nou Miihenne Wess Milnes Witte 
25 of sturdy, reinforced construction. for details! 
vil 
ds He'll tell you much more than this—how the elliptical springs 
close the aitch-bone cavity firmly, why the covers don't tilt, how 
. the ham can expand while cooking, how the self-sealing cover 
- retains the ham juices in the container, how shrinkage and 
AS operating time are greatly reduced. And when he gets through 
you'll begin to realize why Adelmann Ham Boilers are ‘The 
“ Kind Your Ham Makers Prefer.”’ 
v. 
or 
* | HAM BOILER CORPORATION 
id 
S- OFFICE and FACTORY, PORT CHESTER, N. Y. © Chicago Office, 332 South Michigan Avenue 
i- 
@ European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London. 
Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities. NIROSTA 
e Canadian Representative: C. A. Pemberton & Co., Ltd. Toronto, Ont. BOILER 
The Modern Method 
ot TRUCK COOLING | 
4 Leading Packers look to THEURER 
. to solve their truck cooling prob- 
* lems. Abolition of hot spotsin body, 
; assured dependability, greater 
a Bhaea economy and unparalleled 
- io os efficiency have “sold” these 
; Warm Air packers on ICEFIN. Write 
m for details! 
‘ 
m 
: THEURER WAGON WORKS, NC. 
@ NEW YORK, N.Y. * NORTH BERGEN, N. 
7 Commmercicl insulated and Retrigeroted Bodies 
n — 
‘ All Deliveries Guaranteed as Specified 
d 
You specify the date you must hove stock- 
‘ imettes ond CAHN will gef them there! No 
4 orders too lorge or too smoll! That is why you 
d will find 6 out of 10 packers coming to CAHN 
n for their stockinette requirements ..... 
mmecicte deliveries of quolity stockinette. 
. SOLVAY SALES CORPORATION 
Jilensee wit Chem Putts Bune anton at ny Bee Snip Po cows Comanny 
A 40 RECTOR STREET NEW YORK, NW. Y. 
BRANCH SALES OFFICES 
Bosman © Chuxilome « cago « Canine « Cieedan « Dens 
Siew Ortiecans © Skew Yc otk Ph Uatelignua © Presi © te. Lanusebyeacuse 





HIDES AND SKINS 





Steady prices paid early on light scat- 

tered sales of packer hides—market 

later turned dull—calf and kipskins 
market quiet. 


Chicago 

PACKER HIDES.—There was a light 
scattered movement in the packer hide 
market, with practically all the trading 
confined to one day at early mid-week, 
and all packers involved to some extent. 
On total reported sales of a little under 
30,000 hides, steady prices were paid 
for July and early August take-off on 
all the descriptions moving, while June 
native and butt branded steers brought 
14¢ less in a small way. 


The market later turned dull, in sym- 
pathy with most other commodity and 
security markets, and buyers at present 
are bidding %c lower on rather light 
orders. The fact that current quality 
of hides is approaching the best sea- 
sonal take-off has so far furnished 
very little incentive to buyers. Eastern 
tanners are still taking delivery on some 
of the re-sale hides which moved a short 
while back, but offerings in the spot 
market represent better quality at very 
little difference from the prices paid at 
that time for earlier re-sale stock. 

Speculative interest is generally dor- 
mant. Hide futures moved in a very 
narrow range during the week and are 
practically unchanged from last Fri- 
day’s close, while the volume of trade 
has been light. Despite the prospects 
for a larger shoe run this Fall, and a 
generally favorable business outlook in 
this country, the industry in general is 
not immune to the uncertainty over- 
hanging all markets regarding the out- 
come of the supposedly impending at- 
tack on England. 


There were sales of 3,000 July-Aug. 
and 3,050 July native steers at 10%c, 
and 800 June take-off at 10c; 2,000 
June-July sold late last week at 10%c. 
Extreme light native steers last sold at 
11%e and are closely sold up. 

Sales of butt branded steers totalled 
2,900 July at 94%c and 300 June at 9c; a 
total of 3,000 July Colorados sold at 
8%c. Heavy Texas steers last sold at 
9%e for June-July, and light Texas 
steers at 8%c for same take-off; ex- 
treme light Texas steers are nominal 
around 10c. 


One packer sold 1,400 June forward 
heavy native cows at 10c; a total of 
3,200 more moved at 10c for July-Aug. 
and 9%c for May-June. The Associa- 
tion later sold 700 July-Aug. heavy na- 
tive cows also at 10c. Two packers 
moved a total of 4,000 July River point 
light native cows at 10%c, and 1,300 
July northerns sold at 10%c. Branded 
cows are also offered at steady price of 
9%c for July take-off but are slow. 

Sales of 2,000 July-Aug. native bulls 
were reported at 7%6c, steady; branded 
bulls last sold at 6%c. 
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Final estimate on June shoe produc- 
tion was 27,585,848 pairs, a decrease of 
6.4 per cent from May, and 14.6 percent 
under June 1939. Production for first 
six months this year at 192,207,951 
pairs was 8.9 percent under same period 
of 1939. 


Total federal inspected cattle slaugh- 
ter during July was 821,795 head, com- 
pared with 737,974 in June and 782,109 
in July 1939; calf slaughter was 457,347 
in July, as against 436,897 in June and 
416,795 in July 1939. 


LATER.—Packer sold 2,200 July St. 
Paul light native cows at 10c, or 4c off; 
River point light cows closely sold up. 
Another sold 1,000 July-Aug. native 
steers 10%4c, steady. 


OUTSIDE SMALL PACKER HIDES. 
—wWhile the outside small packer mar- 
ket is quoted in a general way at 9@ 
9c, selected, for natives, brands %ec 
less, tanner buyers appear to have with- 
drawn almost entirely from the market 
late this week. A car running 44-lb. 
avge. was reported late mid-week at 9c, 
and this appears to be top available for 
fairly light avge. stock where it is 
necessary to sell; however, hides around 
47 lb. are usually held up to 9c, and 
some small killers are not inclined to 
consider prices now obtainable and 
show a disposition to hold their summer 
hides. 


PACIFIC COAST.—A Vernon packer 
is reported to have sold a small lot of 
800 July hides this week basis 7c for 
steers and 8c for cows, flat, f.o.b. Los 
Angeles, or %c over the price paid 
couple weeks back for May-June take- 
off. However, there is some doubt as to 
the possibility of moving any quantity 
this basis at the moment. 

LATER.—Vernon packers sold about 
14,000 May-June-July hides, steers at 
6l4c, cows 7'4¢, flat, f.0.b. Los Angeles. 


FOREIGN WET SALTED HIDES.— 
There was scattered trading reported 
in the South American market at about 
steady prices. Late last week, 4,000 
Sansinena steers sold at 54 pesos, equal 
to 8%¢ec, c.if. New York, steady basis, 
followed by 4,000 Argentine standard 
heavy steers at 53% pesos or 8'4c; 
3,000 more Argentine heavy steers sold 
at the weekend at 55 pesos or 814¢c. A 
sale of 6,000 LaBlancas was reported 
around mid-week to the United King- 
dom at 54 pesos, or 8%¢e. 


COUNTRY HIDES.—Trade in the 
country market has been practically at 
a standstill. Hides are not being pressed 
for sale, since present holdings were 
accumulated at higher levels and collec- 
tors cannot afford to accept the losses 
facing them at the prices obtainable 
from buyers of tanner selections. All 
quotations are nominal, with inquiry 
confined to light stock. All-weights 
around 47 lb. avge. are quoted 7@7%e 
flat, untrimmed, equal to 7%@8c 
selected. Heavy steers and cows around 


6c flat, trimmed. Buff weights quoted 


8c to possibly 8%c, selected, for 
trimmed stock. Trimmed extremes 
quoted 10@10%e, selected. Bulls around 
4% @4%c. Glues about 5@5%e 
trimmed. All-weight branded hides 
listed 6@6%c flat nom. 
CALFSKINS.—The packer calfskin 
market has been quiet this week, due 
mainly to the fact that packers are wel] 
sold up to the end of July at practically 
all points. Last trading in July calf, 
previous week, was at 23c for northern 
heavies 914/15 lb., 214c for River point 
heavies, and 17c for lights under 9% Jb, 
There is thought to be some quiet 
trading being done in Chgo. city calf- 
skins but details have been well 
guarded. The 8/10 lb. are reported to 
have sold quietly late last week at 14e; 
this figure is being asked, with 13¢ bid 
and declined, and some quote 13%@14c 
nom. The 10/15 lb. also sold quietly at 
that time, with intimation that around 
19¢ was paid; however, some feel that 
18¢ is closer to the market and quote 
this basis nominally; offerings at 19¢ 
are unsold, with 17c bid. Straight 
countries quoted around 12@12%éc flat, 
Chgo. city light calf and deacons quoted 
90@95c, top asked. 
KIPSKINS.—Packers are sold up to 
end of July on native kipskins, with 
19¢ last paid for northerns and 18c for 
southerns. Northern over-weights quot- 
ed nominally 17%@18c, brands 16e, 
with these figures asked for unsold July 
production; buying interest quiet. 
Chicago city kipskins are quoted 
nominally 16%4@17e pending trading; 
accumulation is slow and no recent 
trading. Straight countries around 
11%@12e flat nom. 


Packer regular slunks quiet, with 
offerings of July production at steady 
price of 85c not attracting bids. 


HORSEHIDES.—tTrade is light on 
horsehides but accumulation appears 
very moderate; market has an easier 
tone. City renderers, with manes and 
tails, quoted $4.90@5.10, selected, f.o.b. 
nearby sections; ordinary trimmed ren- 
derers range $4.70@$4.90, del’d Chgo.; 
mixed city and country lots around 
$4.25@4.50, depending upon lot. 


SHEEPSKINS.—Dry pelts quiet and 
nominal at 18@19c per Ib., del’d Chgo., 
last paid. Production is light now on 
packer shearlings and couple houses 
were sold up, with nothing to offer this 
week. Market quoted $1.30@1.35 for 
No. 1’s, 90¢c for No. 2’s and 45@50c for 
No. 3’s, with sales in a small way in 
this range, going to the smaller buyers. 
Buyers not showing much interest in 
pickled skins at the moment; while 
$5.50 is asked for a car July skins, it 
was intimated that bids of $5.00@5.25 
would be considered, although some 
houses are sold up to August 1st. Some 
trading in outside independent packer 
wool pelts on bids was scheduled for 
this week but no details are available 
as yet; some quote the market around 
$1.45 per cwt. live basis, others quote 
in a range of $1.40@1.50 per cwt., top 
for westerns, with recent sales of Ohio 
and Michigan stock at $1.40 per cwt. 
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New York 


PACKER HIDES.—One New York 
packer moved unsold holdings of April 
and May butt brands and Colorados at 
undisclosed prices; this killer is hold- 
ing June-July production with exception 
of June natives, which moved earlier. 
Two packers are sold up to end of July, 
with 10°4 @11c last paid for July native 
steers, 944¢ for July butts and 8%c for 
July Colorados, Junes %4c less. Fourth 
packer is thought to be holding May 
forward hides. Buying interest has been 
quiet. 

CALFSKINS.—The calfskin market 
shows an easy tone on reported sales. 
One collector sold 4,000 of the 5-7’s at 
$1.10, while 5,000 of same description 
were reported in another direction at 
$1.22%, or only 2%c under price paid 
two weeks back; collector 7-9’s last sold 
at $1.80, and 9-12’s at $3.02%, and 
quoted nominally around 10c lower. A 
packer sold 2,000 of the 7-9’s at $2.10, 
and 6,000 packer 9-12’s moved at $3.25, 
both weights selling 10c down from last 
week. 


NEW YORK HIDE FUTURES 


Monday, Aug. 5th.—Close: Sept. 8.91 
b; Dec. 9.10; Mar. 9.32; June 9.52; 55 
lots; 1@4 lower. 

Tuesday, Aug. 6th.—Close: Sept. 8.90; 
Dec. 9.05@9.06; June 9.47 n; Mar. 9.27 
n; 61 lots; 1 to 5 lower. 

Wednesday, Aug. 7th.—Close: Sept. 
8.88@8.90; Dec. 9.05@9.08; Mar. 9.24@ 
9.27; June 9.44 n; 88 lots; 3 higher to 3 
lower. 

Thursday, Aug. 8th.—Close: Sept. 
8.89@8.94; Dec. 9.07@9.10; Mar. 9.25 n; 
June 9.45 n; 75 lots; unchanged to 1 
higher. 

Friday, Aug. 9.—Close: Sept. 8.83n; 
Dec. 9.01; Mar. 9.20n; June (1941) 
9.40n; 112 lots; 5@6 lower. 


JUNE LIVESTOCK NUMBERS 


Livestock at 65 public stockyards dur- 
ing June, as reported by the Agricul- 
tural Marketing Service, showing re- 
ceipts and shipments, including feeder 
and stocker shipments, compared: 





June First 6 mos. 
1940 1939 1940 1939 
RECEIPTS 
Cattle . 96 958,245 5,934,870 6,138,019 
Calves . 517,590 2,828,313 3,017,170 
ogs ..2 25 2,105,112 17,323,339 13,385,407 
Sheep .1,687,420 1,711,002 10,158,806 10,713,548 


STOCKER AND FEEDER SHIPMENTS 


Cattle . 155,627 138,205 974,186 1,066,113 
Calves 3 48,703 326,151 319,630 
Hogs 43,290 264,430 259,013 
Sheep 166,800 748,924 956,895 





TOTAL SHIPMENTS 


Cattle . 387,505 2,201,493 2,358,569 
Calves . 206.4% 1,087,714 1,104,641 
Hogs 717.851 4,695,052 3,486,838 
Sheep . 778,849 4,356,624 4,760,909 





MEAT AND LARD EXPORTS 


Exports through port of New York 
during week ended August 9 totaled 


420,000 Ibs. of lard and 200,000 Ibs. of 
bacon. 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Additional speculative liquidation car- 
ried lard futures to the lowest level 
since late in 1938. Cash trade lacked 
improvement, although it was reported 
that a couple hundred tons of lard were 
sold for export to the Continent. Weak- 
ness in cotton oil, soybean oil and inedi- 
ble fats aided in depressing lard. 


Cottonseed Oil 

Cotton oil was in new low ground on 
liquidation and selling, weakness in 
allied markets, continued slowness in 
cash trade and favorable weather. 

Government cotton estimate of 11,- 
429,000 bales was slightly above expec- 
tations but the weather since the report 
was compiled has been favorable. South- 
east and Valley crude, nominal; Texas 
sold at 4.30c lb.; 4%4c lb. bid; old crop 
soybean oil, 4%c lb.; new crop bean oil, 
3%c@3%c Ib. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
Sept. 5.55@5.58; Oct. 5.58@5.59; Dec. 
5.68; Jan. 570@5.72; Mar. 5.79; 144 lots; 
closing firm. 


Tallow 
New York extra tallow, 344.@3%c lb. 


Stearine 
Stearine was quoted 5%%c lb. 


Friday's Lard Markets 
New York, Aug. 9, 1940.—Prices are 
for export. Lard, prime western, 5.50@ 
5.60c; middle western, 5.40@5.50c; city, 
5@5%e; refined continent, 544.@5%c; 
South American, 55% @5%c Brazil kegs, 
534 @5%c; shortening 8 4c. 


Buying and Testing 
Sausage Casings 


Do you know how to buy 
casings? 

How many pounds of sau- 
sage meat do you lose a week 
through defective casings? 

And when they arrive, do 
you know how to test them? 

Practical hints on buying and 
testing sheep and hog casings 
may be obtained by filling out 
and sending in the following 


coupon: 
The National ag ag 

407 8S. Dearborn S8t., Chicago, Ii. 

Please send me reprints on a and 
Testing Sausage Casings.’’ I sub- 


scriber to 
SIONER. 


E NATIONAL ™ PROVI- 


Enclosed find 30c stamp. 
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CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Aug. 9, 1940, with com- 
parisons: 

PACKER HIDES 


Week ended Prev. Cor. week, 
Aug. 9 week 1939 
Hvy. _. strs. @10% @10% @i2 
a y. Tex, 
A ecteia asic @ 9% @ 9% @12 
Hvy. butt brna’d 
__ ees @ 9% @ 9% @12 
Hvy. ae 
amet @ 8% @ 8% @11% 
E > ‘igh Tex. - 
are @10n @10n @11% 
Brnd’d cows.. @ 9% @ 9% @i11% 
Hvy. nat. cows @10 @10 @11% 
Lt. nat. cows.104%@ 10% 104%4,@10% @12 
Nat. bulls..... @ 7% @ 7% @s 
Brnd'd bulls.. @ 6% @ 6% @i7 
Calfskins ....17 @23 17 @23 18 @19% 
Kips, nat..... @i9 @i19 @16 
Kips, ov-wt... @17%n @17%n @15 
Kips, brnd’d.. @16n @16n ¢ 13% 
Slunks, reg... @85ax @85 
Slunks, hris.. @45n @45n 40 $35 


Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts..9 @9% 9%4@10 10%@11 
Branded ..... 8%@ 9 8%@ 9% 10 @10% 
Nat. bulls..... 6%@ 7 6%@7 7 
Brnd’d bulls.. 6 @ 6 6 @ 6% @ 6% 
Calfskins ....14 @18 14 @19n 14%@17 
BES. coccovcs 16%@17n 16%@1in 14 @14% 
Slunks, reg... @i75n @75n @75n 
Slunks, hris.. @40n @40n @35n 
COUNTRY HIDES 
Hvy. steers... @ 6n 64%@ 6% 7 @™% 
Hvy. cows.... @ 6n 64@ 6% $7 7% 
SE wcrccces 8 @8% 8 @ 8% He 9% 
Extremes ....10 @10% 10 @10% @11% 
BE. gecseces 4%4@ 4% 4%@414% 5%@ 5% 
Calfskins ....12 @12% 12%@13 114%@12 
Kipskins ..... 11%@12 12 @12% 114@11% 
Horsehides ...4.25@5.10 4.25@5.15 2.90@3.50 
SHEEPSKINS 
Pkr. shearlgs. .1.30@1.35 1.2744@1.35 @35 


Dry pelts..... 18 @19 18 @19 16 @I17 


Clothing Beef 


(Continued from page 13.) 
casses are probably being slighted. 
I would suggest that both methods of 
clothing be used wherever practicable. 
Better clothing often means that an 
additional 1 or 2c per pound can be 
realized from cuts or quarters. 


A competent shroud placer can de- 
termine whether the hot- or cold-cloth- 
ing method should be used on a carcass. 
Pinners should be instructed in the 
placement of pins in hot and/or cold 
shrouds. Plants now using the hot 
clothing method altogether may find 
there is a possibility of cutting down 
the number of employes engaged in this 
operation. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended August 3, 1940, were 3,182,- 
000 Ibs.; previous week 4,163,000 Ibs.; 
same week last year 4,889,000 Ilbs.; 
Jan. 1 to date, 148,874,000 Ibs.; same 
period last year, 147,113,000. 

Shipments of hides from Chicago for 
week ended August 3, 1940, were 5,942,- 
000 lbs.; previous week 5,802,000 lIbs.; 
same week last year 5,446,000 Ibs.; 
Jan. 1 to date, 158,634,000 lbs.; same 
period last year, 139,774,000 Ibs. 
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FLASHES ON SUPPLIERS 


U. S. SLICING MACHINE CO.— 
Election of Earl Hill to the board of di- 
rectors of the U. S. 
Slicing Machine 
Co., La Porte, Ind., 
has been announced 
by the directors of 
the company. Mr. 
Hill, who has been 
district manager of 
the Chicago terri- 
tory, became asso- 
ciated with the 
company 26 years 
ago asasalesman in 
Des Moines, Ia. He 
is well known to 
packers throughout 
the country for his 
work in connection 
with the use of bacon and dried beef 
slicing machines for all types of meat 
packing plants. 

GIRDLER CORP.—Two companies, 
the Standard Milk Machinery Co. and 
the Emil H. Pferrer Co., have become 
affiliated with the Girdler Corp., Louis- 
ville, Ky. C. Mortensen will continue as 
president of the Standard Milk Ma- 
chinery Co., manufacturer of milk- 
handling equipment in Louisville. The 
Pferrer Co., manufacturer of food equip- 
ment, will be operated under the 
Girdler name, while E. H. Pferrer will 
devote the major part of his time to 
the development of new processes and 
equipment. L. L. Dawson, vice president 





EARL HILL 


of the Girdler Corp., will be in charge 
of sales for the two organizations. 
CHAIN BELT CO.—The screw con- 
veyor and light bucket divisions have 
been transferred from the Chicago plant 
to the West Milwaukee works of Chain 
Belt Co., Milwaukee, Wis., in order to 
centralize production and promote bet- 
ter customer service on these products. 
The manufacturing operations of these 
divisions have been located in Chicago 
since the company entered this business 
in 1938. Personnel of the Chicago plant 
has been moved with the operations and 
the Chicago plant discontinued. 
GENERAL REFRIGERATION 
CORP.—Merger of the General Refrig- 
eration Corp., South Beloit, Wis., with 
the Yates-American Machine Co., Beloit, 
Wis., has been announced by Alvin 
Haas, vice president and general man- 
ager. Effective last June 1, it will oper- 
ate as the General Refrigeration divi- 
sion of the Yates-American Machine Co. 


CANADIAN BRANDED BEEF 


Beef branded in Canada during June, 
1940, totaled 3,550,869 lbs. compared 
with 2,909,905 lbs. in the same month 
in 1939. Of this total 1,069,965 lbs. were 
red brand and 2,480,904 lbs. were blue 
brand. Total branded beef sales for the 
first six months of 1940 totaled 21,501,- 
142 lbs., compared with 17,213,343 Ibs. 
in the first half of 1939. 





You can get higher prices for your tallows 


and greases by using NUCHAR Activated Car- 
bon in the rendering and refining kettles. Many 
packers have raised the grade of their lard, 
tallow and greases so that they sell for % to 
% cents per pound more by using small amounts 
of NUCHAR regularly. 


INDUSTRIAL CHEMICAL SALES 


-DoOtvy 's own 
230 Park Avenue 


CHICAGO 


wesy?T 
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PHILADELPHIA 
35 E. Wacker Drive 1322 Widens 


Cee, ee AND ° 2:4 fa cOoOMPAN Y 


New York City 


CLEVELAND 
Bid 317 Schofield Bids 








New Trade Literature 


Mechanical Flow Meters (NL 785). — 
Covering a complete line of mechanica] 
flow meters, indicators, recorders and 
air-operated flow controllers, catalog 
2203 explains various operating prob- 
lems in detail. It is well illustrated with 
photographs and tables.—Brown Instrp. 
ment Co. 

Centrifugal Pumps (NL 786), — 
Twenty-four page illustrated bulletin 
describes various single-stage and split. 
case centrifugal pumps. Included are 
complete selection tables, typical speci- 
fications, principal dimensions and other 
engineering data.—Fairbanks, Morse & 
Co. 

Portable Tubular Boiler (NL 789).— 
Eight-page illustrated catalog describes 
new portable two-pass tubular boiler 
designed to serve meat packers and in- 
dustrial plants where steam is desired 
at economical cost. This fusion-welded 
boiler is manufactured in six sizes from 
50 hp. to 150 hp.—Kewanee Boiler Corp, 


Vacuum Cold Plates (NL 790).—New 
40-page catalog contains much informa. 
tion on uses of vacuum cold plates in 
refrigeration. Covering a complete line 
of refrigeration plates and units, the 
catalog includes several pages of engi- 
neering data with complete information 
for computing plate sizes for any pur- 
pose.—Dole Refrigerating Co. 

Stainless Steel (NL 791).—Printed in 
two colors, this 20-page booklet de- 
scribes the properties and applications 
of stainless steel. Well illustrated, the 
booklet tells of the increasing use of 
stainless steel in the meat packing in- 
dustry, e.g. paunch conveyors, bacon 
slicing and packing tables, beef spread- 
ers, perforated table tops, etc.—Repub- 
lic Steel Corp. 

Roller Conveyors (NL 792).—Four- 
page folder on gravity wheel and roller 
type conveyors. Available in moveable 
or fixed types, this conveyor is claimed 
to be lighter in weight than other 
models and to carry loads up to 700 lbs. 
Wheel bearings are dust-proof and have 
hardened ball races.—Metzar Co. 

Sausage Equipment (NL 794).—A 
complete line of sausage equipment, 
such as grinders, cutters, unloaders and 
mixers, is described in this four-page 
folder. The folder illustrates accessories 
and equipment essential to sausage 
manufacturing. — Cincinnati Butchers’ 
Supply Co. 





To obtain information on new trade 
literature mentioned in THE NATIONAL 
PROVISIONER, write: 

(8-10-40) 
Editor THE NATIONAL PROVISIONER: 


Please send, without obligation, publications 
listed below. (Give key number only): 
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Branding Efficiency 
(Continued from page 11.) 


are available which brand two pieces 
of sausage in one operation. In brand- 
ing this type of product, an ink pad is 
worn on the wrist or placed so that it 
is convenient for the operator to reach, 
since branding iron is touched to ink 
pad each time product is stamped. These 
products are ready for branding after 
8 to 12 hours in the cooler, Mr. Menzl 
states. Brown ink shows up well on 
them. 


How Franks are Handled 


In branding its Golden Oak frankfurts 
in sheep casings, the company employs 
a three-pronged electric brander which 
marks three wieners simultaneously. 
Brander is touched to ink pad between 
branding operations. The frankfurts 
are ready for branding when thoroughly 
chilled, Mr. Menzl reports. This is usu- 
ally after six to eight hours in the cool- 
er. One employe can brand and box a 
6-lb. box of frankfurts, running eight 
or nine to the pound, in approximately 
two minutes. The actual branding oper- 
ation, it is said, requires only 30 sec- 
onds to one minute. 

Each layer of wieners is completely 
packed before product in that layer is 
branded. The fact that the number of 
frankfurts in a row may not be evenly 
divisible by three, matching the number 
of prongs on the brander, causes no 
dificulty. When operator reaches end 
of a row which leaves one or two frank- 





WIENERS THREE AT A TIME 


Triple head of electrically-heated iron 
brands three frankfurters’ simultaneously. 
In this Chicago sausage plant, employe 
boxes and brands a 6-lb. box of frankfurts 
in approximately two minutes. Actual 
branding takes 30 seconds to one minute, 


furts unbranded, he slips his divider 
paper into approximate position and 
brands the remaining frankfurts while 
resting the unused portion of branding 
iron on the paper momentarily. 

By utilizing an endless belt conveyor, 
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ON PARADE 


Peacock Brand Casing Colors... 
clear, bright, attractive colors that 
are now available in new TABLET 
FORM! Effervescent-dissolving 
action spreads color quickly and 
evenly. They’re easier to use and 
economical, too. One color tablet 
makes 125 gallons of cooking 
water. Write today for freesamples. 


WM. J. STANGE CO. 
2536-40 W. Monroe St., Chicago 


Western Branches: 923 E. 3rd St., Los Angeles, 1250 
Sansome St., San Francises. in Canada: J. H. Stafford 
industries, Lid., 24 Hayter St., Toronte, Ont. 
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it is possible to brand frankfurts at 
very high speed and low cost, Conveyor 
may be 10 to 15 ft. long and about 
8 to 12 in. wide. The chilled frankfurts 
are removed from smokesticks, cut into 
pairs and placed on a table beside con- 
veyor. 

Another employe then places the 
paired frankfurts on the conveyor in 
groups of three or four, depending on 
the number of prongs with which brand- 
ing iron is equipped. Frankfurts are 
branded directly as they move along, 
and boxed in regular manner at end of 
conveyor. Using this method, a brand- 
ing production of 500 lbs. or more of 
frankfurts per hour may be reached 
with one brander, 


SIX-MONTHS' COST AND YIELD 


Average cost, yield and weight of 
livestock slaughtered under federal in- 
spection during the first half of 1940: 


6 mo. 6 mo 
1940 1939 

Average cost per 100 Ibs 
Cattle . ceeses@ Tea $ 7.89 
Calves .. ‘ . 81 R65 
Hogs ‘ 5.24 7m 
Sheep and lambs ‘ 9.07 8.74 

Average yields, per cent 
CACHE cccccccscccsccscccccrse GG 54.89 
Calves ... oeee «+. 56.57 56.39 
Hogs ..... ‘ . 74.89 75.47 
Sheep and lambs.. ~«.« 47,14 46.85 

Average live weight, Ibs 
Cattle ..cccces se 951.97 940.50 
Calves deeeere P . «176.21 176.97 
Hogs ... 233.67 234,99 
Sheep and lambs P . 87.70 88.15 
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CASINGS 





EARLY & MOOR < 


BOSTON, MASS. 


“The Skins You Love to Stuff’’ 
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July Hog Kill Down; 
Other Classes Gain 


LAUGHTER of cattle, calves and 

sheep increased during July over 
the total for the previous month and 
July, 1939, but July hog slaughter was 
approximately 675,000 head, or 17 per 
cent, under kill in June. Total hog 
slaughter for July at 3,218,904 head was 
17 per cent smaller than in June, but 
16 per cent greater than in July, 1939, 
and 45 per cent larger than the July 
five-year average. Slaughter of all 
classes of meat animals was, without 
exception, larger in July than in July, 
1939. 

Calf slaughter during July showed a 
5 per cent increase over June and 
a 10 per cent gain over July, 1939. 
July slaughter of sheep and lambs was 
greater than in the same period a year 
ago and larger by 1 per cent than the 
five-year average. 

Volume of slaughter in July, com- 
pared with June, 1940, and July, 1939, 
is reported by the Agricultural Market- 
ing Service of the U. S. Department of 
Agriculture, as follows: 


July, June, July, July 


1940 1940 1939 5-yr. av. 
Cattle ... 821,795 737,974 782,109 812,919 
Calves .. 457,347 436,897 416,795 472,068 
Hogs ...3,218,904 3,886,395 2,777,862 2,215,726 


Sheep and 

lambs .1,447,528 1,377,823 1,399,064 1,429,791 

Slaughter during the first seven 
months of 1940 was greater for cattle, 
hogs and sheep than in the same period 
in 1939; calf slaughter was approx- 
imately the same as in 1939. Compared 
with the five-year average for this 
period, totals for the first seven months 
of 1940 were smaller for cattle, calves 
and sheep, but hog slaughter for this 
period was 49 per cent greater than 
the five-year average. 

Number of animals slaughtered under 
federal inspection during the first seven 


months of 1940, compared with the 
same period in 1939 and the five-year 
average, were as follows: 









7 mos. 7 mos. 7 mos. 
1940 1939 5-yr. av. 
Cattle .......... 5,302,975 5,418,354 
Calves 3,109,211 3,357,014 
ee er 28,219,678 22,472,536 18,888,970 
Sheep and lambs. 9,776,828 9,706,717 9,827,516 


LIVESTOCK COST AND YIELD 
Average cost, yield and weight of 
federally inspected kill in June, 1940: 


June, May, June, 
1940 1940 1939 


Average cost per 100 Ibs.: 


RE pratcctcessadoel $ 8.12 $ 8.30 $ 7.77 
DE” .wecedsdsevace 9.30 9.36 8.89 
STE ccccceceescecss 8.40 9.38 8.16 
BD a5 04. <guensacenceces 4.93 5.64 6.21 
Sheep and lambs...... 9.17 9.04 8.69 
Average yields, per cent: 
On RC te 55.96 55.95 55.12 
OO ee, 57.85 55.96 
BD oxenscncesnceeces 74.25 74.73 74.91 
Sheep and lambs...... 48.18 47.85 48.13 
Average live weight, Ibs.: 
GED. ccivccccucceses 936.59 945.12 930.39 
BE” ccecceccecesns 980.59 986.23 981.17 
CIEE 06:6:0. 04%: sieceeueren 184.55 168.82 189.00 
OO re 241.2 233.07 246.1 
Sheep and lambs...... 78.87 83.40 79.0) 


*Also included in ‘‘cattle’’ data. 


SIX-MONTHS' LIVESTOCK KILL 


Percentage of each class of livestock 
slaughtered under federal inspection 
from January through June, 1940: 


6 mos. 6 mos. 


1940 1940 
Pet. Nos. 
Cattle— 
POPE STOLE ETE 54.45 2,489,000 
Bulls and stags........... 3.98 182,000 
Cows and heifers.......... 41.57 1,900,000 
Hogs— 
SE harincavudobepnbeieate 48.88 12,219,000 
eae 50.40 12,601,000 
Stags and boars........... 72 181,000 
Sheep and lambs— 
Lambs and yrigs.......... 94.41 7,864,000 
NEED: (cae cntucewswedeena® 5.59 466,000 


atadea 


HOG WEIGHTS AND COSTS 


Barrows and gilts marketed at the six 
centers—Chicago, Kansas City, Omaha, 
National Stock Yards, St. Joseph and St, 
Paul—were lighter in weight this July 
than last, without exception. The same 
was true of sows. Consequently, sows 
commanded a higher price this July, 
compared with a year ago, at all six 
centers. July prices of barrows and gilts 
compared more favorably with prices 
paid in the same month a year ago, than 
has been the case for some time. 


U. S. Agricultural Marketing Service 
reports following average weights and 
prices at the six markets during July, 
1940 and 1939: 


Barrows and Gilts Sows 
July July July July 
1940 1939 1940 § 
Ibs. Ibs. Ibs. Ibs. 


RIO nvicccestcceucees 232 237 354 358 
Maen CIF cccccscesses 222 222 368 378 
CEE. Sacuneeceahounean 232 238 329 337 
National Stock Yards....215 219 367 386 
WE GE. siticccacesswes 211 220 351 373 
BE. FOE occcvcvevesewtes 229 230 335 345 


Average costs for these classes at the 
six markets during July and a year 
earlier were: 

Barrows and Gilts Sows 
July J 


3 uly uly July 

1940 1939 1940 1939 

GRINS. .cinccvcvcnswes $6.31 $6.67 $5.26 $5.05 
Men CRF cccces 6.09 6.44 4.88 4.36 
ae ee 5.84 6.17 5.05 4.80 
National Stock Yards. 6.31 6.74 5.24 4.93 
Te. FOR: 2. veccsves 6.12 6.52 4.97 4.52 
Gh. TO. vccvesvseres OR 6.32 5.05 4.93 


Average weight of droves at Wichita 
and Denver were: 


July, July, 
1940 1939 
Cy! ee reer ere 204 214 
DEE akin ceetééncccsvccosionsecsane 242 


CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
the principal packers for the first three 
days this week were 17,759 cattle, 1979 
calves, 26,500 hogs and 8,790 sheep. 

















FORT WAYNE, IND. 
DAYTON, OHIO 
LAFAYETTE, IND. 
CINCINNATI, OHIO 
INDIANAPOLIS, IND. 
OMAHA, NEB. 


KENNETT-MURRAY 


StI cs 


VEGESTPTOCK BUYING 
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DETROIT, MICH. 
LOUISVILLE, KY. 
SIOUX CITY, IOWA 
NASHVILLE, TENN. 
MONTGOMERY, ALA. 








Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 

















Order your Hogs from 


DUNHAM AND MURPHY 


St. Louis National Stock Yards 


Hog Buyers 


Illinois 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
Agricultural Marketing Service.) 


Des Moines, Ia., August 8, 1940.—At 
16 concentration points and 10 packing 
plants in Iowa and Minnesota trading 
undertone was fairly active under light 
receipts, light and medium weight butch- 
ers 10@30c over last week’s close; 
heavy weights were up 10@20c. 


Hogs, good to choice 





SOR-200 UR. vccecsecscccdecesweneteds $5.50@6.40 
180-240 Ib. C60 oC eendeveseeees 5.95@6.55 
SS ee 5.85@6.25 
970-300 Ib. 5.55@5.90 
BEDSSO Br. con caccvcevcceceseveseces 5.35@5.65 
330-360 1b. rere pee 5.15@5.40 
Sows 
eS See 5.00@5.40 
330-400 Ib. : ane Ree Reo 4.65@5.20 
SO-EO0 TB. c vccccencneecvtesencsaves 4.20@4.75 


Receipts of hogs at Corn Belt markets 
for week ended with Aug. 8, 1940: 











This Last 

week week 
Friday, Aug. 2.....-...-e-e0. 25,500 13,000 
Saturday, Aug 29,: 23,200 
Monday, Aug. 5 éaveew Se 44,100 
Tuesday, Aug. 6.............. 16,3 16,600 
Wednesday, Aug. 7........... 21,100 10,500 
Sheveday, Aug. 8... 000ccsrK00 15,900 9,200 


NEW YORK LIVESTOCK 


AUGUST 7, 1940 
CATTLE: 
Steers, common to medium, 800-Ib...$ 
Cows, medium ....... Raed 
Cows, cutter and common 








Se Fee 

SEE . 6 ces ondesccececevaacens 
CALVES 

Vealers, good and choice.......... $10.50@11.50 

Vealers, common and medium...... 7.00@ 9.00 

GE: krcidckachunhadaehcawendoenee 5.00@ 6.50 
HOGS: 

Hogs, good and choice, 191-Ib...... $ 6.70 
LAMBS: 

Lambs, spring, medium and good, 

ee ne ees Pee 9.50 


Receipts of salable livestock at Jer- 
sey City public market for the week 
ended with August 3: 





Cattle Calves Hogs* Sheep 
846 583 63 3,818 
14,615 32,834 





324 3,483 


15,536 





SOUTHEASTERN RECEIPTS 


Combined receipts of livestock, as re- 
ported by the Agricultural Marketing 
S seven Southern packing 
plants, for four days ended August 1: 


Cattle Calves Hogs 
g.1 ag 20 2,195 
1.1230 242 
* * 








salable livestock at the 
seven plants for week ended August 5: 











Ne Pet 
pis ifrom within states of 
Pior and Alshame ae 34.8 
from outside Georgia 
t A le treme 1 5.2 
Total 2.724 1c 


PACIFIC COAST LIVESTOCK 








Receipts for five days ended August 2: 

] Calres Hogs Sheep 

Los Angeles B.6h¢ 1,683 
San Frencis I z, 1am 3.7 

Portiené 2.778 3.335 2 Ao 











LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, August 8, 1940, as 
reported by U. S. Department of Agriculture, Agricultural Marketing Service. 


Hogs (soft & oily not 


quoted). 


BARROWS AND GILTS: 


Good-choice: 
120-140 Ibs. 
40-160 


5.75@ 6.60 
6.35@ 6.70 
6.50@ 6.75 


sid naprenent 6.50@ 6.75 


6.30@ 6.70 


Picieaniee i ee 6.00@ 6.50 





0-3 
SED UL ccc vcciccenvee 5.75@ 6.10 
MEG. ciwisecednp ese 5.60@ 5.85 
Medium: 
SE Ss. viwstsenesiuns 5.50@ 6.50 
SOWS 
Good and choice: 
| ae 5.60@ 5 
CO eee 5.50@ 5. 
SE EL. © was on sincce -.. 5.35@ 5.65 
Good: 


360-400 Ibs. .. 
400-450 Ibs. 
450-500 lbs. 


Medium: 
250-500 Ibs. .. 


PIGS (Slaughter): 


Med. & good, 90-120 Ibs..... 


Pere eee 5.25@ 
4.90@ 
4.60@ 


oan 


Slaughter Cattle, Vealers and Calves: 


STEERS, choice: 


1100-1300 lbs. 
1300-1500 Ibs. 
STEERS, good: 
750- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 
STEERS, medium: 
750-1100 Ibs. 
1100-1300 Ibs. 
STEERS, common: 
750-1100 Ibs. 


CHICAGO NAT. STK. YDS. 


OCI 


5.50@ 6.30 


Ceiveeysacewe $ 4.75@ 5.50 $ 4.65@ 5.25 Tree 
OE PN ee 5.25@ 6.00 5.15@ 5.75 $ 5.30@ 6. 


5.65@ 6.35 5.70@ 6. 
6.15@ 6.50 6.20@ 6. 
6.40@ 6.50 6.385@ 6. 
6.40@ 6.50 6.25@ 6 
6.20@ 6.50 6.10@ 6. 


.20@ 6.35 5.85@ 6. 
-TH@ 6.05 5.65@ 5. 
-65@ 5.85 5.55@ 5. 


25@ 6 


35a 50 





4.254 5.00 4.85@ 5. 


4.00@ 4.75 S15 6.78 seteve 
bbbe< cenede te 10.75@11.50 10.50@11.35 10.25@11 
eeeeeceeeeees 10.75@11.75 10.75@11.50 10.50@11 
are oe a aved-nce'y 11.00@11.85 10.75@11.50 10.50@11 
othe ae 11.00@11.85 10.75@11.50 10.50@11 


oseacees Se 
ae emaet 9.75@10.7 

sacccccese BELA 

Pd oaiedin 10.00@ 11.6 


sass 


STEERS, HEIFERS AND MIXED: 


Choice, 500-750 


Good, 500-700 Ibs 


HEIFERS: 
Choice, 750-900 
Good, 750-900 I 


Medium, 500-900 Ibs 
500-900 Ibe 


Common, 


COWS, all weights: 


DS. cvccevece 10.50@11.25 
eeovcvceces 9.254 10.50 


__ Sorte 
be. 


~ 
= 


-50E 11.00 


GOB) svsiccsocéves 7.00@ 8.00 
WeGtmme . 2.062200. ar 6.00@ 7.00 
Cutter and common - 5.00@ 6.00 
CEE sewanccseescous<ccece 3.75 5.00 
BULLS (Yigs. Excl), all weights: 
Beef, good..... 6.75@ 7.50 
Sausage, good. 6.75@ 7.00 
Sausage, medium 6.25@ 6.75 
Sausage, cutter and common 5.@ 6.25 
VEALERS, all weights 
Good and choice 9.00@ 10.50 
Common and medium T.MWe@ 9.50 
Cull bse od 6.0E@ 7.00 
CALVES, 400 Ibs. down 
Good and choice 7@ 9.00 
Common and medium 6W@ 7.50 
Cull «-e 50a 6.00 


Slaughter Lambs and Sheep:* 


SPRING LAMBS 














Choice (closely sorted 
*Geod and choice 9.60 
"Medium and govd 9.25 
Commevn ane 8.25 
YEARLING WETBEES (short 
Good and choice 7.75 
Medium 7.25 
EWES (shorn 
Good and choice 275@ 2.75 
ommen and medium v@ 2 





“Quetations based on enimals of current seasonal market weights and wool 
*Quotations ov slaughter 


less than 60 dare’ wool 
of medium and govd 
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grades 
the top half of the medium grades 





erowth. gueted ne shers 
a8 combined, represent 
respectively 


9.50@10.75 

9.50@10.75 

9.50@10.75 9.50@10 
75 9.50@10. 


9.50@ 10. 
9.50@ 10 


9.75@10 


Wa 9.0 
HOG 9 


OE 9 


a6 
~~ 
a 
oo 


650@ 7.50 6.00@ & 


10.25@11.00 10.25@11 


9.25@10.25 9.00@10 


10.25@11.00 10.254@10 
9.25@10.25 9.25@10 
70@ 9.25 T.50@ 9 
623@ 750 6.25@ 7 


20 4.65@ 6.10 


W@ 9. 


1 10.25@11.00 


OMAHA KANS, CITY 8ST. PAUL 


.. $ 4.35@ 5.15 $ 5.50@ 6.00 
00 4,.90@ 5.7 5.60@ 6.85 
35 6.10@ 6.50 
40 6.40@ 6.60 





50 6.20@ 6.35 
40 6.20@ 6.35 
35 6.10@ 6.30 6.00@ 6.40 
15 5.85@ 6.15 6.65@ 6.10 
wo 5.70@ 5.00 5.55@ 6.75 
5 5.50@ 5.75 5.40@ 5.60 


6.40@ 6.60 
6.35@ 6.50 


.90@ 6.40 


5 





5 5. 5.60 5.25@ 5.40 5,.40@ 5.50 
5.25@ 5.40 5.50 5.25@ 5.40 5.40@ 5.50 
5.15@ 5.35 5.40 5.10@ 5.35 5.20@ 5.45 
4.85@ 5.20 5.10@ 5.35 4.90@ 5.25 5.00@ 6.25 
4.65@ 5.00 4.90@ 5.25 4.75@ 5.10 4.85@ 5.05 
4.40@ 4.75 4.75@ 5.10 4.50@ 4.90 4.65@ 4.90 


25 4.25@ 5.25 4.50@ 6.40 


25 10.50@11.50 10.50@11.50 
DO 10.50@11.50 10.50@11.50 


0 10.50@11.50 10.50@11,50 


50 10.25@11.50 10.50@11.25 


50 8 9.25@10.50 
50 9.25410. 
0) 9.25@10.00 
W) = 9.25@10.50 


9.75@10.50 
9.75@ 10.50 
9.75@ 10.50 
9.25 10.60 


5 7.50@ 9.2! 
50 T.50@ 9.2% 


OR 
- 


0 625@ 7.50 6.50@ 8.25 


0) 10.00@10.% 
2 9.00@10 


10.00@ 11.00 
8.75@ 10.00 


cro 


Ww 


10,.00@10.75 
25 9.00@10.25 9.00@ 10.00 
2 7.008 9.00 
DH 600@ 7.00 600@ 7.15 


6-50@ 7.75 62@750 600@ 675 6.50@ 7.0 
5.156 650 5.25@625 525@6.00 5.75@ 60 
4.75@ 5.75 4.25@ 5.25 4.256 5.25 5.00@ 5.15 
$25@ 4.75 250@425 2254425 3.75@ 5.00 
6-0 6) 6254 6.15 60@ 650 6.50@ 1.00 
5.754 635 60@650 600@625 625@ 6.75 
526 5.75 5506600 5508600 5.50@ 6.25 
43@525 50@50 4505.50 4.50@ 5.00 
850G@ 975 800@ 900 800@ 9.50 $.00@10.00 
6-254 550 600G 800 550@ 6.00 6.50@ 8.00 
450@ 625 5W@60 4500550 450@ 6.50 
7.234 675 700@ 8500 712534 875 T.00@ 8.50 
5754 725 60@700 5N@725 60@ 7.00 
$75@ 5.75 504060 4509550 450@ 6.00 
SEG 900 9250940 9000 925 925@ 9.65 
TIS@ 82 8G 915 7.75@ 8.75 8.00@ 9.00 
£0@ 750 67580 6CD@™50 7.00@ 8.00 
6254 700 7125@ 785 6759750 6.75@ 7.25 
550@ 625 6254 725 5.75@ 6.75 6.25@ 6.75 
275@ 30 230 2759 3.60 275@ 3.50 
LW@ 275 100@ 300 LiS@ 2.75 150@ 2.75 


lots averaging withbiv 


growth. Shorn anianals with 
lambs of good and choice and 
the top half of the goed and 
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PACKERS' PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, August 3, 
1940, as reported to The National Provisioner: 


CHICAGO 

Armour and Company, 3,907 hogs: Swift & Com- 
pany, 2,814 hogs; Wilson & Co., 8,806 hogs: West- 
ern Packing Co., Inc., 937 hogs: Agar Packing Co., 
5,174 hogs; Shippers, 7,608 hogs; Others, 23,712 
hogs. 

Total: 23,682 cattle; 2,532 calves; 52,958 hogs; 
16,698 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour and Company. 2,105 521 2,680 2,890 





Cudahy Pkg. Co..... 1,468 548 1,376 2,253 
Swift & Company.... 1.358 467 2,062 2,289 
Wilson & Co......... 1,236 522 1,724 2,277 
Indep. Pkg. Co....... Se woes 300 one 
Kornblum Pkg. Co... 973 eae avers eées 
CO cesicccceccees OO 122 3 143 

MD. éwaneesiseees 12,780 2,180 11,865 9,852 


OMAHA 


Cattle and 
Calves Hogs Sheep 








Armour and apap eoavcee Gee 6,382 3,393 
Cudahy Pkg. 2,972 37 4,919 
Swift & C ms ace aee ses ae 931 275 06=©=—- 8, 3857 
ta Ser 1,243 3.313 1,491 
GUND ov ccwcrccsccacieeveess er 8,114 


Cattle and calves: Eagle Pkg. Co., 13; Greater 
Omaha Pkg. Co., 114; Geo. Hoffmann, 49; Lewis 
Pkg. Co., 696; Nebraska Beef Co., 428; Omaha 
Pkg. Co., 156: John Roth, 48; South Omaha Pkg. 
Co., 322; Lincoln Pkg. Co., 202. 

Total: 12,768 cattle and calves; 26,455 hogs; 
13,160 sheep. 


EAST ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour and Company. 2,602 1,977 4,287 4,589 








Swift & Company.... 2,915 2,499 4,201 5,303 

Hunter Pkg. Co...... 1,256 116-2, 466 1,273 

BEE Bs CBee ccccces ewan wae 1 err 

mrey Pus. Oe... ..<s0 

Laclede Pkg. Co...... 

Sieloff Pkg. Co....... ‘wiwale ccna rer 

eee 5,531 1,667 1,050 

Se tad vexcacesve 4,350 142 1,091 
WE. ceenccaviddban 16,6: 34 6,401 43,355 13,306 


ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift & Company.... 1,138 451 6,732 4,585 





Armour and Company. 1,278 495 6,096 2,096 
GE sc twetendvaesns 884 86 =:1,591 Poca 
eRe 3,300 1,032 14,419 6,681 
Not including 55 cattle, 418 hogs and 526 sheep 
bought direct. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co...... 1,758 43 3,760 1,901 
Armour and Company. 1, 569 56 3,763 1,186 
Swift & Company.... 1,494 42 2,786 1,469 
PEN. ses: deveuuede 2.977 12 é. 796 1,983 
PE tivccKavanewnn 288 Y 43 eeee 
eer rrr 8,086 160 17,148 6,539 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour and Company. 1,597 955 1,878 1,024 
Wilson & Co......... 1,394 1,178 1,836 932 
ee 175 17 1,057 4 

WS veerenteeoues 3,166 1,150 4,771 1,960 


Not including 49 cattle and 808 hogs bought di- 
rect. 
WICHITA 
Cattle Calves Hogs Sheep 


Cudahy Pkg. Co 1,061 691 3,000 3,034 
1 








Dold Pkg. Co...... 344 108 875 
Wichita D. B. Co.... 6 ° esee ° 
Dunn-Ostertag ...... 40 ° 
Fred W. Dold....... 99 
Sunflower Pkg. Co.... 42 
Pioneer Cattle Co.... 45 
Keefe Pkg. Co....... 58 

WE. Siteeceweceeun 1,695 799 4,553 3,048 


Not including 66 cattle and 2,227 hogs bought 
direct 
DENVER 
Cattle Calves Hogs Sheep 
769 138 1,479 4,302 
6 124 1,678 3,964 


Armour and Company. 
Swift & Company.... 





Cudahy Pkg. Co...... 77 865 2,505 
Pre 201 i, 089 11,726 
WEES hexcreouecen < 540 5, 111 22,497 


ST. PAUL 
Cattle Calves Hogs Sheep 
Armour and Company. 1,867 1,952 10,663 3.572 


Swift & Company.... 2,921 3, . 13,052 6,941 
Rifkin Pkg. Co...... 547 a eee 
United Pkg. Co...... 1,661 181 
Cudahy Pkg. Co...... 841 82 
<anwateasawens 1,691 646 

EE eG reKbeeweed 9,528 6,827 23,715 10,513 
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FORT WORTH 
Cattle Calves Hogs Sheep 
Armour and Company. 1,719 1,207 2,425 1,701 
Swift & Company.... 1,565 1,303 1,539 2,129 
Blue Bonnet Pkg. Co. 210 97 291 


























CMS FES, CO. cc ccvece 110 13 533 “16 
Rosenthal Pkg. Co... 48 17 eee uae 
WOO. secevccetsces 3,652 2,637 4,788 3,846 
INDIANAPOLIS 
Cattle Calves Hogs Sheep 
PD cunneteesewe 1,583 2,318 15,653 1,982 
Kingan & Co......... 865 342 12,288 2,227 
Armour and Company. 766 270 2,302 a 
Hilgemeier Bros...... wo ‘waee 800 
StemNGE BVOCs... ccc. ewe Seas 93 
Meier Pkg. Co....... 7 “aie 245 
Stark & Wetzel...... 62 23 425 
Wabnitz and Deters... 23 34 254 29 
Maass Hartman Co... 34 4 ese esse 
EE ye 1,058 294 217 965 
WOOT G4dcecestcana 4,406 3,285 32,277 5.203 
CINCINNATI.. 
Cattle Calves Hogs Sheep 
S. W. Goelle Gene.... «2-5 10 pene 239 
E. Kahn's Sons Co... 209 273 6,983 2,996 
Lohrey Packing Co... 4 ones 309 
H. H. Meyer Pkg. Co. eae 2,704 eons 
J. Schlachter’s Sons.. S4 137 wéne 94 
J. & F. Sehroth P. Co. 18 énas 2,510 sped 
J. F. Stegner Co..... 259 509 a 34 
eee ee 2,320 2,542 
MD wikerreennenss 1,221 620 613 223 
WR  cvscecsevsces 2,207 1,549 15,439 6,128 


Not including 979 cattle, 2,320 hogs and 2,542 
sheep bought direct. 





RECAPITULATIONt+ 
CATTLE 
Week Cor. 
ended Prev. week, 
Aug.3 week 1939 
NN os ab be-asendeuwen 21,810 29,654 29,096 
meee CF cevcvcesecee 12,780 14,386 16,068 
SEY. si dawetsneseeees 12,768 17,682 15,239 
East St. Louis........... 16,654 15,342 14,473 


St. Joseph 




















Sioux City 9,576 9,728 
Oklahoma City 3,603 4,600 
DE SveseredeGesedas 2,421 2,205 
ES i binnataeelebueweda 3, 4,051 4,066 
Sl, ED. ese aweesecievade 9,528 11,955 10,545 
Milwaukee 2, 2,738 2,982 
Indianapolis 6,004 6,991 
Cincinnati 3,000 2,450 
Ft. Worth 5,031 5,196 
WEE cécnvciccasecaawns 30,008 129,573 
CE: cacksvecaegduneads ae 50,882 49,050 
Kansas City 11,867 12,570 10,333 
SE adencenéhecassece 26,455 888 27,486 
East St. Louis 3,352 42,950 39,437 
ED a 6 ¢:0:¢-0:0%00608 x 15,014 15,043 
Sioux City 7 23,256 21,96: 
Oklahoma City ......... 4,771 5,315 6,750 
bo, Ere »5e 3,860 4,781 
MEE wddaovuneticscumar 5 5,598 4,583 
 * Sees 23,712 26.442 17,789 
Milwaukee 
Indianapolis 2 
errr 15, 439 12,105 5,998 
Pe WE a.ceaxcisrecens 4,788 4,955 3,689 
MEE (¢edradécdenawewns 262,147 265,260 253,928 
SHEEP 
Ds eraien’ at hee ee 15,835 18,135 
CIEE vae:s 400 aaare 9,852 13,534 
ee oe 13,160 62 20,409 
eee Bt. Teele. 2... cciccces 13,306 16,633 15,251 
ig eee ets 6,681 6,796 9,884 
EEE cuore oacume sa 6,539 8,516 9,617 
Oklahoma City 2,880 2,436 
MEE. crcecresssceened 1,588 2,415 
Denver ..... 17,532 90,555 
St. Paul ..... 13,634 10,392 
Milwaukee 1,131 1,148 
OS eee 5,203 6,930 7,237 
CO eae 6,128 6,957 1,227 
ee NE vebcivvssvesce 3,846 10,348 4,927 
Kb tAasevKdiaeeeen 119,448 128,027 172,227 


*Cattle and calves. +Not including directs. 





ST. LOUIS HOGS IN JULY 


Receipts, weights and range of top 
prices for hogs at National Stock Yards, 
Ill., for July, 1940, with comparisons, 
reported by H. L. Sparks & Co.: 


July July 
1940 1939 
le. eee erry 219,256 195,554 
Average weight, Ibs.......... 228 227 
Top prices: 
NE: (c:cip en e'evnm a weainwikh $7.00 $7.55 
ee 5.85 6.50 
SOONER GORE cic ccipnpseceesan 6.17 6.58 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods. 











+RECEIPTS 
Cattle Calves Hogs Sheep 
Mon., July 29..... . -10,909 750 19,365 9,365 
Tues., July 30...... 4,543 1,179 15,646 2,979 
ed., July 31....... 3,792 677 9,646 2,476 
Thur., Aug. 1....... 2,488 727 9,845 1/933 
Fri., Aug. 2..... ... 1,442 480 12,720 4/359 
Sat., Aug. 3........ 100 100 «64,900 3,000 
*Total this hone .-23,445 3,914 72,092 21,407 
Prev. week ........ * 732/208 4,445 69,656 25,085 
WORF ODO ovccccsccss 32,917 5,557 66,514 38,089 
Two years ago...... 34,079 4,899 64,882 51,140 
SHIPMENTS 

Cattle Calves Hogs Sheep 
Mon., July 29....... 2,414 --- 2,705 546 
Tues., July 30....... 1,878 34 81,109 191 
Wed., ae eee 2,262 82 497 278 
es UN, Baceaaes 1,001 7 1,665 270 
=  >—Ee ee 389 147-1436 911 

Gnt., BGR. Bsscccces oe 5 
Total this week..... 7,944 270 7,412 2,696 
Previous week ...... 11,320 145 4,378 2,170 
:.. 2 err 9,642 715 7,161 2,399 
Two years ago...... 8,960 657 7,525 4,511 


*Including 125 cattle, 812 calves, 14,009 hogs and 
7,868 sheep direct to packers from other points, 


+All receipts include directs. 


AUGUST AND YEAR RECEIPTS 


Receipts thus far this month and year to date 
with comparisons: 





—August— ——Year 
1940 1939 1940 1939 
2 ere 4,030 19,213 1,074,696 1,026,790 
ee OEE ol? 307 =2,811 155,585 194,185 
MGR ccccectced 27,465 40,754 3,152,256 2,381,648 
EY ons davies 9,292 24,705 1,320,436 1,578,140 


WEEKLY AVERAGE PRICE OF LIVESTOCK 
Cattle Hogs Sheep Lambs 


Week ended Aug. 3...$ 9.60 $ 5. > $2.75 $ 8.20 





Previous week ...... 9.75 5.85 2.75 8.85 
eee 9.15 5.60 3.00 8.71 
DE. ~ssc00.ccseneewns 10.55 8.15 3.00 8. 
Ser 13.90 12.20 4.60 11.10 
See ere 8 9.85 2.75 10.20 
BOE. 4tscssccecesccon 10.15 10.85 2.75 8.65 
Av. 1935-1939...... $10.35 $9.35 $3.20 $9.45 


SUPPLIES FOR CHICAGO PACKERS 
Cattle Hogs Sheep 
Week ended Aug. 3.....15,501 64,680 18,711 


Previous week ......... 21,129 65,203 23,163 
es eae 23,461 59,808 35,555 
BEE tnteccsesdvaccesens 25,147 57,069 45,890 
DE .dcccsusanewseaeaees 28,551 33,080 48,613 
GD skadensensedvadeane 37,359 70,070 37,696 


HOG RECEIPTS, WEIGHTS AND PRICES 


Av. 
No. Wt., —Prices— 
Ree’d Ibs. Top Ay. 








Week ended Aug. 3...72,100 267 $ 6. 4 $ 5.80 
Previous week ....... 69,656 267 6.7 5.85 
BE ccncecescccccecene 66,514 281 6.85 5.60 
BED cccccccvescsceeses ,882 284 10.00 8.15 
BT ccvcosecccerneese 39,694 276 13.75 12.20 
| A ee ---80,161 269 11.25 9.85 
BORO Kdccascrucdvesess 39,588 270 12.05 10.85 

Av. 1935-1939 ...... 58,100 276 $10.78 $9.30 


*Receipts and average weight for week ending 
Aug. 3, 1940, estimated. 


CHICAGO HOG SLAUGHTERS 
Hog slaughters at Chicago under federal inspec- 
tion for week ending August 3 
Week ending Aug. 3 
PROVIOUS WOOK. cc vccccccccccccccccccecceoses 72, 
BORE GOR. vccvccceces ‘ 
PW YORE ABO... vevcccccccccecscvesceseces 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, August 8: 
Week ended Prev. 





— be week 

Packers’ purchases .......... 41,242 
Shippers’ purchases .......... 6,332 
WE Sicha deeeaweenseeees 47,574 








U. S. MEATS TO CANADA 


Canadian imports from U. S. in June: 
6 mos. 

June, 1940 June, 1939 1940 

Ibs. Ibs. Ibs. 


Pr ore 123 643 3,256 
Bacon and ham. 48,503 27,975 1,192,006 
eee 1,289,763 4,421,138 29,507,346 
Mutton and 

RR oe ee 2,010 187,422 
Canned meats... 1,035 3,073 21,733 
BME boc <oniasete A pices 204 nsoans 
Lard compound. ...... = «sees 25, 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended August 3, 1940. 



























CATTLE 
Week Cor. 
Prev. week, 
week 1939 
Chicagot ..--scccccccece 20,729 22,62: 
Rees CMF” wacoscccecs 17,608 19,054 
= are 17,786 15,447 
eek Bt. TOG. .ccceccve 9,310 9,245 
Se BONGDE <cvccicevoacces 4,939 5,494 
ee ee 6,614 7,153 
Wichita® ..cccccccccccce 3,647 2,975 
Oe ee 7,837 8,879 
Philadelphia ............ 4,436 1,787 
Indianapolis ............ 1,296 1,190 
New York & Jersey City. 6,939 8,082 
Oklahoma City* .. 6,092 7,091 
DEEL Soscccess evi 2,575 3,036 
DEE -cvanebecenssaweias 4,266 4,041 
SPUN: os.eise cade eis einer 9,228 8,458 
WUWOEKES «2 cccccecccces 2,705 2,907 
MN. biccsc cunts cued 100,700 126,007 127,463 
*Cattle and calves. +Not including directs. 
HOGS 

EE: sc vieess+eescewe i 2,78: 72 362 74,304 
Kansas Ci p 28,718 
Omaha 25,616 
East St. c * 48,060 
St. Joseph. Pare waa se aiaamia ,383 , 208 14,260 
ED a uid a eieain.b-e-aierind 11, 18,342 14,556 
 cabiainwhieasisoneore 6,051 6,422 
SO Se 4,955 3, 689 

IIIS, i awidle'ygiy Ainie-e 13,604 5, 
DEED. 5.9.0 0:0 006 55-06 16,007 12, was 

New York & Jersey City. 27,813 36,5 
Oklahoma City .......... 6,678 Toes 
eee 3, 10,997 14,773 
ST cn atcatsrata iad k aren 5,48 5,356 4,742 


26,442 17,789 
5,838 4,851 


St. Paul 
Milwaukee 


OE ee 287,765 318,483 329,982 


1Includes National Stock Yards, East St. Louis, 
Ill, and St. Louis, Mo. 


NN ee 14,502 
Kansas City 9,852 
MEL. 6 0.0.0.6 6:64:06: 6 4-0ec'e:bie 





Me OG, SOU. ceccccwece ~ x 

St. Joseph 7,207 
Sioux City 4,961 
Wichita oy 3,048 
Sa 3,846 
ee 2.672 
tee 2.336 


New York & Jersey City. 45,867 


Oklahoma City ......... 1.960 
EE <scoveleedeeewec 6,166 
Sarre 5,992 
EE oy site aiaalnawec eh 10.513 
DON 05 .c08e<e6-cewes 869 
RN ese laach aan manne aie 150,646 169,384 190,490 


+Not including directs 





RECEIPTS AT CHIEF CENTERS 
Receipts for week ended August 3: 


At 20 markets: Cattle Hogs Sheep 
Week ended Aug. 3....152,000 296,000 200,000 
Previous week ........ 183,000 319,000 243,000 

ae eee 194,000 300,000 308,000 
188 Beisinreniaid-w.ncalerencaseii 210,000 271,000 341,000 
_ _ SERRA 141,000 202,000 179,000 

At 11 markets: Hogs 
Week ended Aug. 3...........ccccceseeee+-260,000 

» 


Previous week 
1939 


At 7 markets: Cattle Hogs Sheep 
Week ended Aug. 3....106,000 210,000 130,000 
Previous week ........ 140,000 229,000 142,000 
REC eGe cso cvine cade 137,000 209,000 172,000 
ee 144,000 169,000 175,000 
BE eerie. gia-s:cleleveresakeae 176,000 105,000 172,000 
_ eRe 214,000 248,000 152,000 





STEER WEIGHTS AND PRICES 


More than 86,000 head of beef steers 
sold at Chicago for slaughter during 
July compared with 77,000 in June. 


Av. Wt. A*. 
No. Pet. Ibs. price 
Gheice and prime. ...38,068 44.2 1,149 $10.97 
Good . . -383,439 38.8 1,019 e 
12,960 15.0 927 9.33 


1,691 2.0 883 7.59 





86,158 100.0 1,060 $10.44 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Agricultural Marketing Service) 














































WESTERN DRESSED MEATS 


NEW YORK PHILA. BOSTON. 

STEERS, carcass Week ending August 3, 1940.............. 9,603 2,288 2,346 

WO SI aia cwcgnesodalresenteee%e 7,899 2,701 2,730 

Se I I CO a6 5 66 one 0000 5d hoeen 10,157 2,457 2,845 

COWS, carcass Week ending August 3, 1940............... 1,061 920 2,128 

NEED Wacnccnsenéccnneseseenveda ° 815 1,423 2,468 

BOMO WOGK FORE OBS. occ ccccccccccccccccee 1,109 1,218 2,744 

BULLS, carcass Week ending August 3, 1940.............. 423 815 53 

EU DI cet oi ccanwewsieseeesnsases 431 875 42 

ND ee I GID yo o'o eee cc cncccccetnces 339 559 40 
VEAL, carcass Week ending August 3, 1940.............. 12,491 1,207 982 : 
IE, Son wiaicanaebenacscediceessixeee 10,310 1,128 765 1 

er 8,015 1,210 642 

LAMB, carcass Week ending August 3, 1940.............. 35,780 11,171 15,094 

UE IDS oigia Saic nwn os 0-04 ected beineesee 39,228 15,823 16,743 

SN I I 6 io isc vse 6 betas ewesies 51,397 13,810 17,841 

MUTTON, carcass Week ending August 3, 1940.... ......... 1,529 141 651 
ES ree rae ee ee 2,276 259 849 
I NE IT Rin din tisib owe vidses cc vew 1,542 335 1,464 4 

PORK CUTS, Ibs. Week ending August 3, 1940.............. 1,345,274 237,159 230,508 

Ey IIE Bains bps seth 00a 0464004 5:400 1,662,570 280,645 232,731 

BS SE PN Fis oe becincsecccaccnecen 1,491,044 326,947 199,310 

BEEF CUTS, lbs. Week ending August 3, 1940.............. A 
PE PIII otteeaad Fades ohenweades snare ae) ~——“—it*«s—*«C wet nt ! 
rT re ree eee. 86 (tlle 00 tC ! 


LOCAL SLAUGHTERS 


CATTLE, head Week ending August 3, 1940.............. 6,006 a ——t—<“—ité*«éCt 
WE IIE A. catainind. ce ven aebacn enw awen 6,939 La ———=iéCs ep wnn i 
a SIO DON akc cade cevesscenwevens 8,082 i =—h téCé 
CALVES, head Week ending August 3, 1940.............. 14,564 2,826 ae aia 
I 15,669 |) re 
a Le reer ree 15,393 tee 
HOGS, head Week ending August 3, 1940.............. 27,230 pS 
oe ere rr re 27,813 ae { 
BORG: WOE FORE GIG. occ ehiccccetissicececs 36,584 ee ——~—«— we | 
SHEEP, head Week ending August 3, 1940............. 45,867 a . { 
WEEK, GROUIIOE cic 6.056 oe cc cecceceussweeens 49,116 | ne oe 
Gas WOE FORP GOR: 6 kiscccnsewewsincinn 56,545 eee <> osaenes { 


Country dressed product at New York totaled 1,668 veal, no hogs and 29 lambs. Previous week 1,567 
veal, no hogs and 34 lambs. 
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WEEKLY INSPECTED KILL CANADIAN LIVESTOCK PRICES 











Slaughter of all classes of meat ani- STEERS 
mals dropped off again during the week Week Same 
ended Last week 
ended August 2. Hog slaughter fell Aug.1 week 1939 
below the total for the same week a ee ative aesaudisats $ Hed $ 8.50 $ 6.50 
° . SEONUBCRE ww ccccccvcccese J) 40 00 
year ago, last week being only the third Winnipeg «.....222211! 8.00 8.73 7.00 
period in which hog kill has been under falgary ........-..++.+5 ed - <8 
the level of the corresponding week in Prince Albert AR TEN 6.75 7.00 5.25 
MT Sianeeswasdeas 6.50 7.00 5.85 
1939. Cattle slaughter for the week Saskatoon 735 8:00 8:50 
was the smallest in recent years. Regina ......... 7 7.50 5.75 
: Vancouver 7.75 6.00 
Number of animals processed in 27 
rs eek ended August 2: 
centers for w g i ok ed : $9.50 $9.50 
Cattle Calves Hogs Sheep Montreal .. F 9.00 8.00 
ae es = e = an Winnipeg 7.25 7.00 
New York Areat. 6,006 14,600 26,408 45,829 Calgary. 1. 1... 7:00 6:00 
Pits, & Balt... 2482 618 S00N8 SGT pang oc 7:00 7:00 6.00 
Ohio-Indiana pine eet. ee a" . ‘ 
Group? ........ cme 3 oe ame Se — tt o- 
Chicago ......... 16,455. 7,878 “S2,78s 48R06 Go ter 6.50 700 575 
St. Louis Area*.. 10,012 9,737 42,184 16,228 Regina... 11! 7.00 7:00 6.00 
Kansas City ..... 150 400) S60 19 Song tt aeeens 7:50 750 6.50 
Southwest Group*. 11,151 7,270 24.955 16,589 ‘®mcouver ............. . . . 
CE okie kccees 13,003 1,064 21,683 16,986 
oe psetees 4,773 175 =: 111,046 4,957 BACON HOGS 
Group® ........ 14,227 18,906 55,717 14,011 Toronto ...........6.... $8.75 $9.25 $8.75 
Interior Iowa & Montreal® .............. 9.00 9.00 9.25 
So. Minn.® ..... 12,307 4,834 114,459 30,386 Winnipeg* ............. 8.00 8.25 8.50 
ntcaiaginhenaen. “soi PDE I aie ae ae CR nx ocnycacleee sae 8.25 8.10 8.35 
ee 106,628 69,020 432,869 216,992 EY! 6 0rd-erérs 3 Salen 8.10 8.10 8.25 
Total prev. Prince BIO 6 ..660:00%8:26 8.00 8.00 8.50 
er 128,569 72,072 479,740 226,834 eee 8.00 8.00 8.60 
Total last NEE soe vw wc cvidwsaee 8.05 8.05 8.25 
WO aise 134,281 70,476 488,273 236,430 Regina ................ 8.00 8.00 8.60 
Includes New York City, Newark, and Jersey Vancouver ...........+- 8.25 8.25 8.50 
City. *Includes Cincinnati and Cleveland, Ohio, and *Montreal and Winnipeg hogs sold on a ‘‘f. & w.”’ 


Indianapolis, Ind. Includes National Stockyards basis; all others ‘‘off trucks.’ 
and East St. Louis, Ill., and St. Louis, Mo. ‘In- 


cludes So. St. Joseph, Wichita, Oklahoma City, and GOOD LAMBS 
Ft. Worth. ‘Includes St. Paul, Minn., Madison, IE Lae a8: 
and Milwaukee, Wisconsin. ®Includes Albert Lea Montreal i 


and Austin, Minn., and Cedar Rapids, Des Moines, Winnipeg zo <a 
Ft. Dodge, Mason City, Marshalltown, Ottumwa, IN hoc Ses rd “BE 
Storm Lake, and Waterloo, Iowa. | | ones a iain: 8.25 





Packing plants included in the above tabulation Prince Albert. ....22... 7.50 
slaughtered during the calendar year 1939 approx- NS eee 8.00 
imately 74% of the cattle, calves and hogs, and DEE oo chnwitie aie vie 7.50 
82% of the sheep and lambs that were slaughtered IN a Chaiatc 5 3% aisha 7.25 
under federal inspection that year. VOMCENVOR. 5 2% éccneease 10.00 














CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, 10¢ per word 


per insertion, minimum charge $2,00, 
Position wanted, special rate 7¢ per word, 
minimum charge $1.40. Count address or box 
number as four words. Headline 70c extra, 





Position Wanted 


Men Wanted 


Equipment for Sale 





SAUSAGEMAKER—20 years’ experience. 
methods practiced in production of sausage and 
loaves. Southern style cured meats a specialty. 
Would like job with growing firm. Box W-960, 
THE NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, Ill. 


Modern 





AVAILABLE FOR Metropolitan area, a thoroughly 
seasoned, successful salesman. Correspondence in- 
vited from reliable manufacturer. Box W-975, 
THE NATIONAL PROVISIONER, 300 Madison 
Ave., New York, N. Y. 





Miscellaneous 





MEAT BUYER WANTED for super market chain 
with supervision experience. Give age, salary, 
reference and experience. Applications held con- 
fidential if desired. W-965, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, III. 


Meat Packer Man 





| Unusual opportunity for young man with meat or 


| sausage plant and sales experience. 


Must be free 


| to travel, neat in appearance and with an aggres- 


| sive personality. 


Salary and expenses. Give age 
and extent of experience. All replies treated con- 
fidentially. Box W-979, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, Il. 





FOR SALE—1200 packer hides, six 
months’ take off. Cows, bulls and steers 
mixed. : 

A. J. FEDER & SON 
950 N. Front St. Allentown, Pa. 





Equipment-Wanted 





Packing Equipment Wanted 
Wanted for user: 2—50 and 100 lb. Silent 
Cutters; 2—50 and 100 lb. Stuffers: 2—100 and 
200 1b, Mixers; 3—Grinders; Filter Press, Lard 
Cooling Roll. No dealers. W-718, THE NA- 
TIONAL PROVISIONER, 300 Madison Ave., 
New York City. 


Men Wanted 


WANTED: Experienced sheep killing foreman. 
Steady position in Midwestern plant. Box W-971, 
THE NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, Il. 











Sausagemaker 

Capable of manufacturing complete line of quality 
sausage and loaves. Splendid opportunity with a 
fast growing independent packer. Good salary for 
man who can produce quality merchandise. Give 
history of experience, references, age, etc. Box 
W-954, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, III. 





A HOG KILLING and cutting foreman capable of 
handling men and able to command their respect 
for his ability, can find a lifetime job in an East- 
ern plant slaughtering four thousand hogs weekly. 
We want a man young enough to learn our methods 
and old enough to have good judgment. Submit 
references when writing. All inquiries held con- 
fidential. Box W-980, THE NATIONAL PRO- 
New York, N. Y. 


VISIONER, 300 Madison Ave., 








| WANTED—SALESMEN to sell Meat Curing Prep- 
| arations, spices, etc.; for New York, Penn., South, 


Southwest and Coast. Must have following. A-1 
opportunity, drawing and high commissions. Box 
W-978, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, II. 





WANTED FOREMAN—Dog Food Factory. Must 


| know his business and be capable of running small 





plant. Write Box W-977, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, Ill. 





Business Opportunities 





FOR SALE—¥% interest in new rendering plant. 
Rich agricultural area. Plant value $40,000. $13,- 
500 will handle. Must be cash. Carries a real 
salary besides dividends. Only first-class renderer 
wanted. Box W-972, THE NATIONAL PROVI- 
SIONER, 407 So. Dearborn St., Chicago, Ill. 





Packer’s Attention 


A packinghouse executive with 30 years’ active ex- 
perience in all branches of the industry, including 
buying live stock, packinghouse operations, depart- 
mental cost accounting and intelligent merchandis- 
ing, would like to make temporary arrangements 
with some progressive company with the view of 
improving the general handling of inventory and 
properly co-ordinating the various departments, It 
is absolutely necessary to have up-to-date weekly 
control of your inventory for profitable operations. 
A Packing company may secure top prices for all 
of its products, but if the inventory is not in- 
telligently handled and the departments not prop- 
erly co-ordinated, you will not be successful. The 
writer is able to accomplish these results and 
would be pleased to have an interview with any 
company who is interested. Correspondence strictly 
confidential. Address Box W-976, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 








Rendering Equipment Offerings 


1—Meakin horizontal continuous Crackling Press, 
with tempering apparatus, 30 bh.p. motor, 800 to 
1000 lb. cap. per hour. 
5—9’ x 19’ Revolving Digesters or Percolators. 
1000 Feet Drag or Scraper Conveyor. 
10—Bartlett & Snow Dryers. 
25—Dopp Kettles, all sizes. 
10—Hammer Mills, Crushers, Grinders, Pulverizers, 
Power Plant Equipment. 

Sausage and Meat Equipment 
5—Ice Breakers and Crushers. 
2—Brecht 200 lb. Stuffers, without tubes. 
2—Grinders, No. 156 and No. 52. 
2—Meat Mixers, 35 gal. and 1000-Ib. 
1—Brecht 18” Filter Press. 
1—Hand Operated Fat Cutter. 

Ask for ‘‘Consolidated News’’ listing our large 
stock. Send us your inquiries—we desire to serve 
you. What have you for sale? We buy from a 
single item to a complete plant. 


CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City, N. Y. 





The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, Ill. 





Dry Rendering Cooker 
4’ x7’ Mechanical cooker complete with 10 h.p. 
motor—$600. Good condition. Can be seen in 
operation. 
CHAS. ABRAMS 
1422 S. 5th St. 
Philadelphia, Penna. 


Sag. 5176 





1—400-lb. RANDALL AIR STUFFER with brand 

new piston and rebored cylinder. Reconditioned 

throughout. Same guarantee as with new stuffer. 

Price 

R. T. Randall & Company 
Philadelphia, Pa. 





Used Equipment for Sale 


125 gal. Dopp Jacketed Scrapple Kettle. ...$150.00 


100 gal. Dopp Jacketed Scrapple Kettle.... 150.00 
40 gal. Jacketed Scrapple Kettle......... 50.00 
75 gal. Unjacketed Scrapple Kettle....... 25.00 
Beef Trolley Hooks.........sesecccscseees @ .3 
Beef Trolley Stainless Steel Hooks....... @ .65 
De. Be Te i ooo cccvcescecsccencass @1.00 
40-pan Bake Oven.......ccccccsccccccccece 50.00 
U. &. Stacker Slicer. ....cccccccccccccccecs 100.00 


CHAS. ABRAMS 
1422 S. 5th St. 
Philadelphia, Penna. 


Sag. 5176 





REFRIGERATED 1% ton truck. A-1 condition. 
Dual wheels—side and rear dvor. Compelled to 
sacrifice $250. Ziegler, 120 13th St., Brooklyn, 
N. Y. Phone—South 8-4080. 











are discussed in this 360-page volume. It tells not 
only how to recognize a market opportunity, but 
also how to take advantage of it—matching oper- 
ations to market changes. 100 pages of test tables 
make it possible for you to determine which cuts 
are most profitable and how they may be con- 
verted for most advantageous sale. 

The contents of "Pork Packing" include: Buying— 
Killing — Handling Fancy Meats — Chilling and 
Refrigeration—Cutting—Trimming—Cutting Tests 


THE NATIONAL PROVISIONER 


407 South Dearborn Street 


All the Problems of Pork Packing 


—Making and Converting Pork Cuts—Lard Man- 
ufacture—Provision Trading Rules—Curing Pork 
Meats—Soaking and Smoking—Packing Fancy 
Meats—Sausage and Cooked Meats—Rendering 
Inedible Products—Labor and Cost Distribution 
and Merchandising. 

Price $6.25 Postpaid. Foreign: U.S. Funds. Flex- 
ible Leather $1.00 extra. Send us your order now 
while you think of it. 


Chicago, Illinois 
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HUNTER PACKING COMPANY 
East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 


Representatives: 
NEW YORK Pp 
William G. Joyce 
OFFICE Boston, Mass. 
106 Gansevoort St. 9 
F. C. Rogers Co. 











og 
Philadelphia, Pa. 

















Philadelphia Scrapple a Specialty 


ohnJ.Felin&Co., Inc. 





4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 402-10 West 14th St. 


HAMS - BACON - LARD - DELICATESSEN 








HONEY BRAND 


Hams - Bacon 


Dried Beef 





HYGRADE’S 


Original West 
Virginia Cured Ham 
Ready fo Serve 





CONSULT US BEFORE 





YOU BUY OR 
HYGRADE'S SELL 
Frankfurters in ° 


Natural Cosings 
Domestic and Foreign 


Connections 


HYGRADE’S 


Beef - Veal 
Lamb ” Pork 


Invited! 








HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y 








BICZYJA 


(Promounced BE-CHI- YA) 


— AND — 
PRONOUNCED 
The finest Polish-Style 
Ham on the market to- 
day by hundreds of sat- 
isfied Tobin customers! 


THE TOBIN PACKING CO., INC. 


FORT DODGE, IOWA 








: SSKAY . 


QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OiLe 
—=—THE Wi. SCHLUDERBERG - T. J. KURDLE CO 
MAIN OFFICE - PLANT and REFINERY 


3900-4000 E. BALTIMORE ST. 


Ww ADAGTON_ OC A. THA jer AD 1CHMMOND, VA 
ssetuest fw, PAL _ Y wwe the HW 
wtw YOrr WY SOAK, ~~. 


PHLADELPHA, PA 
M08 WEST 1a STREET «=. 7128 CALLOW HALL OF 

















CANNED MEATS — “PANTRY PALS” 





We cre @ «o position to fl orders promptly for 


Polish Style Canned Hams 


es on apgenr Demripnes — 2 fe. tectiores ati oper 


STAHL-WETER, IMC Mew York City, M Y. 












FERRIS HICKORY SMOKED HOM ant BLCO" 


The Seti mrat Pow none—sugus: 0, tap 














HORMEL 














MULTIPLY PROFITS 
WITH NEVERFAIL 


Users of the NEVERFAIL 3-Day Ham Cure tell us that 
sales and profits pile up like chain letters at the 
post-office. One housewife tells another about the 
luscious “Pre-Seasoned” flavor... about the ten- 
der, juicy texture, the uniform mildness and the 
even, eye-catching pink color. Prove it to yourself! 





Write for a demonstration in your own plant. 


H. J. MAYER & SONS CQO. 





6819-27 SOUTH ASHLAND AVENUE * CHICAGO ILLINOTS 








FRANK R. JACKLE 


Broker 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


405 Lexington Ave. New York City 


THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 




























GET THE BEST ALWAYS ASK FOR THE 
“ORIGINAL” 


“SELTZER BRAND” 
LEBANON BOLOGNA 
MFR’D BY 
PALMYRA BOLOGNA CO., INC. 
PALMYRA, PENNA. 


CLEAN 
TASTY 
WHOLESOME 











cA Selected 
Sausage Casings 


MAY CASING COMPANY 


619 West 24th Place, Chicago, lil. 


Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 


























Wilmington Provision Company 


TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 
U. S. GOVERNMENT INSPECTION 


WILMINGTON DELAWARE 
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ADVERTISERS 


in this issue of theNa 


a a es who iS etwee ce 35 
Allbright-Nell Co., The....Third Cover 
Armour and Company.............. 8 
OS Ee 35 
Calcium Chloride Assoc. ............ 20 
eo lL ae SS Aer 31 
Cincinnati Butchers’ Supply Co. ..... 28 

i ees Cem GW. oo ec cscecvcccae 19 
Cudahy Packing Co. ... 05sec csccet 46 
Dunham & Murphy... ....cscccscces 40 
Du Pont de Nemours, E. I., & 

i IS isp 4: ase devo eed First Cover 
Berty & Moor, Ime. .. 06.26. cscccuu 39 
eee 45 
PB GS. onc occ ccvcvccsccamn 7 
French Oil Mill Machinery Co. ...... 47 
ee ie gi hg cae 18 
Griffith Laboratories ............... 24 
Ham Boiler Corporation............ 35 
Reormees & Co., Geo. A. .. 2.0.00 c ceeds 45 
J a 45 
Hygrade Food Products Corp. ...... 45 
Dene, BRE, oo ic cccwccccsweual 26 
Industrial Chemical Sales Co. ....... 38 
euemie. Tramk Ge. ccsckciccscd ce 46 
Jamison Cold Storage Door Co. ...... 24 
Cg he ee err 47 
Kalamazoo Vegetable Parchment Co. . 6 
Kennett-Murray & Co. ............- 40 
May Casing Company.............- 46 
Mayer, H. J. & Sons Co. *...........: 46 
Memurray, L. BH. i... ccc cece teuen 40 
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National Aniline & Chemical Co. ..... 27 
New Smoke Sales Co. .............. 26 
RC I WS ile ci. ra-dis sins Ses e oe awe 47 
Palmyra Bologna Co., Inc. .......... 46 
Preservaline Mfg. Co. .............. 16 
Rath Packing Company............. AT 


Schluderberg, Wm.-T. J. Kurdle Co. . .45 
Smith’s Sons, John E. Co. .Second Cover 


ar 35 
PE, DO Misc ends ctacseenea 45 
Standard Conveyor Co. ............. 27 
ee ee ee 39 
Stevenson Cold Storage Door Co. ..... 24 
Swift & Company........ Fourth Cover 
—§Sylvania Industrial Corp. ........... 3 
Theurer Wagon Works, Inc. ........ 35 
» By ree 45 
U.S. Slicing Machine Co. ........... 14 
—United States Steel Corp. ........... 5 
went, F. G., & Home Bey «oon cseewn 46 
Wort Processes, TMG: ...6s5 6s sca ces 23 
Wilmington Provision Co. .......... 46 


The firms listed here are in partnership 
with you. The products and equipment 
they manufacture and the services they 
render are designed to help you do your 
work more efficiently, more economically 
and to help you make better products 
which you can merchandise more _profit- 
ably. Their advertisements offer opportu- 
nities to you which you should not overlook. 








ure accuracy, "HM Mrantee against the possibility of a change or omission in this index 
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Take advantage of the new features in the 


O'CONNOR RIND REMOVER 





-- -W. H. O°CONNOR... 


203 Hollywood Ave., East Orange, N. J. 











THEE. KAHN’SSONSCo. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruff Ea 


ag” rl McAdams Clayton P. Lee P.G. Gray Co. 
437 W. 13th St. 38 N.DelawareAv. 1108 F.St.S.W. 148 State St. 














THE FRENCH 
HORIZONTAL 
COOKER 





For all 

rendering 

requirements 
Jacketed castings of alloy semi-steel; long-lived; 


efficient; well-agitated. Write for our circular. 


THE FRENCH OIL MILL MACHINERY CoO. 
Piqua, Ohio 




















Rath 


Jrom the Land O’Qorn 


nahh bb bb bh hb Md ddd ddd 4 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, IOWA 
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ANY. roars 


meant alot... 





NOW MEANS MORE 


SeAN EVER BEFORE 


The improved emblem of The Associated Business Papers is 
symbolic of its greater significance to advertisers. Q) Its 
Standards of Practice, guide-posts of ethical business paper 
publishing for twenty-three years, have this year been made 
stronger and more. enforceable than ever before. GQ) Apace 
with the times, its member publications are constantly making 
their editorial pages more dynamic increasing their hold 
on their reader-audiences. Q Singly in relation to your 
markets, and collectively as an association, these modernized 


A.B-P-A-B-C publications deliver an abundance of what it 





takes to produce resultful advertising 





THE NATIONAL PROVISIONER 


Member of The Associated Business Papers, inc. 
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BUILT TO LAST 
mn XN . 


Durability, Convenience and Sani- 

tation are only a few of the many 

features of ANCO Retainers. Hundreds 

of users attribute a large portion of the 
success of their Boiled Ham and similar 
products to improvements attained by the use 
of ANCO Retainers. 

The Double Torsion springs, which provide for 
greater elastic limits than the coil springs, exert and 
maintain even pressure on the product throughout 
the entire processing. These Retainers are made of steel, 

heavily tinned. Manystylesalsocan be madeof Stainless Steel. 


THE ALLBRIGHT-NELL CO. 
5323 S. WESTERN BLVD., CHICAGO, ILL. 
117 LIBERTY ST., NEW YORK, N. Y. 


Write for 1940 ANCO 
Retainer Catalog No. 53 


ANCO HAM RETAINERS 





OlLo 


(IT’S A WINNER EITHER Way) 


But Is It YOUR Liver Sausage They're Eating! 


This year finds more people eating liver sausage 
than ever before... eating it hot (a new idea to 
thousands) ... eating it cold. Because, never in 
its illustrious history has liver sausage had the 
promotion it’s getting now. 

So be sure you get your share of this long-profit 


Use-— 


Swift's Selected 


Large, dependable supplies . . .close, expert 
grading . . . skillful processing, insure your 
getting casings that are always uniform, 
fresh, of fine color... casings that fairly 


business. Flavor, quality, will bring the repeat 
sales, after your sausage has been tried. 

But to get that all-important first trial, appear- 
ance is tremendously important. 

Make sure the quality of your liver sausage is well 
represented by its well-filled appetizing appearance. 


Ndurel Casings 


shout the fine quality of your liver sausage 
. .. insure that initial sale. Call your local 
Swift representative. He’ll help you get 
your share of liver sausage business with 


Swift's Selected Vciwic/ Casin : 


“‘They Are Dependable”’ 
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